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ALIZED PUBLICATION FOR CONFECTIONERY MANUFACTURERS 


CHASE CANDY COMPANY'S “Foil Fresh” merchandiser, shown above, fea- 
tures seven varieties of the firm’s candy and occupies only 10 feet of space. 
All-white, merchandisers sold as many as 21 cases of candy each in week. 
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F FLAVOR 
SERVICE 


@ Whether it be Aromatic Chemicals, 
Essential Oils, Terpeneless and 
Concentrated Oils or Finished Flavors, 
Felton as manufacturers of Basic 
Raw Materials is in an outstanding 
position to supply your every flavor 
requirement with products “Tested in 
the Batch, Perfect for Your Purpose.” 
Our experienced Flavor Chemists 
KNOW Your flavoring problems and 
will be glad to consult with you 

@ Write for our new 42 Page 


Flavor Catalog. 


FELTON CH EMICAL COo.. Tite 399 Johnson Ace.. Brooklyn 6, N.Y. 


MANUFACTURERS OF FLAVORS, ESSENTIAL OILS AND AROMATIC CHEMICALS 


i. 


Branches in Boston « Dallas « Philadelphia ¢ San Francisco « Los Angeles 


St. Louis « Chicago « Montreal « Toronto « Vancouver « Winnipeg 
— 





A Little Extra Moisture-— 


oy EXTRA QUALITY 


Veg-A-Loid not only permits the addition 
of 5% more moisture — but assures definite 
MOISTURE CONTROL! Veg-A-Loid helps the 
batch retain the moisture so that candies are 
fresher, more eye-appealing, more tender. This 
extra moisture brings out and even enhances 


the full body of the flavor. 


Don’t overlook this opportunity 
to increase the yield of your formulae 
and increase the quality of the candy. 
Start using Veg-A-Loid in every 
recipe. 
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an at 5 to 7° F less fomperatare. 
aX i) SAA tte Cuts sugar proportions. 


MANUFACTURING SPECIALISTS TO THE FOOD INDUSTRY 


245 Secenth lrenue, New York, N.Y. 
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for Creams and Fondonts 


FRITZBRO FRUITBASE RASPBERRY IMITATION 
FRITZBRO AROME RASPBERRY IMITATION 


For Hard Candies.and Jellies: 

FRITZBRO HARD CANDY FLAVOR IMITATION RASPBERRY 
EKOMO FLAVOR IMITATION RASPBERRY 
FRITZBRO SUPERAROME IMITATION RASPBERRY 
Oil SOLUBLE RASPBERRY IMITATION NO. 11978 
Oll SOLUBLE RASPBERRY IMITATION NO. 13205 


ond Fondentts ay wait ATION 
for Creo’ Ao wiILD ne yon 
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For Creams ond Fondants: 


FRITZBRO AROME STRAWBERRY IMITATION 


For Hard Candies and Jellies 


FRITZBRO HARD CANDY FLAVOR IMITATION STRAWBERRY 


EKOMO FLAVOR IMITATION STRAWBERRY 
OlL SOLUBLE STRAWBERRY IMITATION NO. 12008 


FRITZBRO COCONUT IMITATION NO. 1 SPECIAL 
ESSENCE COCONUT IMITATION SPECIAL 
FRITZBRO COCONUT IMITATION OIL SOLUBLE 


FRITZBRO BUTTERAROME IMITATION 
FRITZBRO BUTTERAROME IMITATION OIL SOLUBLE 
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Far grzHno TRU 
FRiTZBRO wont peer 


For Creams and Fondonts 


FRITZBRO FRUITBASE GRAPE IMITATION 
FRITZBRO FRUITBASE CONCORD GRAPE IMITATION 
FRITZBRO AROME GRAPE IMITATION 


For Hard Candies and Jellies 
FRITZBRO HARD CANDY FLAVOR IMITATION GRAPE 
EKOMO GRAPE IMITATION NO. 1 
EKOMO GRAPE IMITATION NO. 2 
FRITZBRO SUPERAROME IMITATION GRAPE 
OIL SOLUBLE GRAPE IMITATION NO. 12005 
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FRITZSCHE BROTHERS, Inc. 


76 NINTH AVENUE 
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Reduce cooking time 


Linprove Llavor in candy making 


with Land O’Lakes Dry Milk Solids 
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The low moisture content of Land O’Lakes Dry 
Milk Solids produces correct consistency with 
less cooking. This means fuel savings, but even 
more important—the richness and flavor of the 
candy is distinctly improved. In addition, Land 
O’Lakes Dry Milk Solids in the formula gives 
candy extra smooth texture and creaminess, and 
aids the thickening of milk chocolate coatings. 

Finally, Land O’Lakes Dry Milk Solids saves 
money by increasing the poundage yield of the 
batch without increasing the amount of sugar 
required. 
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© Nonfat Dry Milk Solids * Dry Whole Milk 
© Dry Buttermilk 


Branches and brokers in principal 
cities, or write direct to: 


OLAKES 


CREAMERIES, INC- 
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oop oO’ LAKES sweet CREAM 











BUTTER 
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“Land O' Lakes” and the Indian girl are registered trade marks of Land O’ Lakes Creameries, Inc. e 
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61 MAIDEN LANE, NEW YORK 7, N. Y. 

444 W. GRAND AVE., CHICAGO 10, ILL. 
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Make these delicious 
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NOUGAT BARS 





STARCH RUN CREAMS 


Now you can make high-quality candies with soy 
albumin. It can replace egg albumen in the types 
of candy shown above at a substantial saving 
in cost! 


What Soyco does for you 
Soyco is a soy albumin—new and improved— 
that gives you all these advantages: 
Soyco whips up to a satisfactory volume in syrup. 
It helps to keep your costs down—quality up. 
Greater stability. The bubble structure is smaller. 
Soyco is about twice as stable as before! 
Higher in protein, and whiter in color—that’s new, 
improved Soyco. 
Longer shelf life. Due to invert action of Soyco, 
candies are assured longer shelf life. 
Reliably uniform. Soyco is carefully processed and 
standardized through laboratory control. Each 
lot is tested for uniformity. 





MARSHMALLOW BARS 


ies at less cost with Soyco/ 


CHOCOLATE CREAMS 





MINT PATTIES 


Do this 


Take a tip from scores of plants that have tried 
Soyco—and are now using Soyco regularly. 
They have found that Soyco not only costs less to 
buy—but costs less to use! Soyco is packed in 
100-lb. drums. 


Write for your new free Soyco formula folder. 
And place your order through our main office, now. 











Crisp, golden SOYNUTS! 


Soynuts are dry roasted, tenderized soybeans 
available as whole nuts, coarse or fine toppers. 
Many candy manufacturers use Soynuts in candy 
bars, brittle, and with other nutmeats. 

Priced from 11'4¢ to 13¢ per pound,* depend- 
ing on type and quantity purchased. 
* All prices F. O. B., Waterloo, lowa. Subject to change. 











WHITSON PRODUCTS 


DIVISION OF THE BORDEN COMPANY 


350 Madison Avenue, New York 17, New York * Canada Distributor: H. Lawton & Co., Toronto 
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Li KE TH —E FLAVOR Lemon Oil delivers flavor... clarity 


OF A FRESH-CUT 
LEMON.... 


When it’s Jemon you want, Exchange is 
the Oil! 

More than 80% of all the lemon oil used 
in the United States is Exchange Lemon 
Oil. This overwhelming endorsement by 


the trade is your assurance that Exchange 


jor April, 1947 


and uniformity not found in any other 
Lemon Oil. 


Always specify it by the brand name 
when you order — Exchange Oil of 
Lemon. And to insure your satisfac- 


tion, accept no other brand. 


Distributed in the United States exclusively by 


FRITZSCHE BROTHERS, INC. 
76 Ninth Avenue, New York 11, N. Y. 


DODGE & OLCOTT, INC. 
180 Varick Street, New York 14, N. Y. 


Distributors for: 
CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 


Producing Plant: 
EXCHANGE LEMON PRODUCTS CO., CORONA, CALIF. 
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Selling the Confectionery Market 


Use these “single interest’ magazines which select your mar- 






ket accurately either for manufacturing or merchandising. 


The Manufacturing Confectioner 


@ EDITORIAL con.” - 
TENT — The Manufac- [ey 
turing Confectioner 
has the single purpose 
of serving can- 


dy manufactur- 
ers. Every issue 
is packed with 


“meat” for the owners, 
production managers, 
and candy technicians 
who control candy 
plant purchases. 


For 25 years, The Manufactur- 
ing Confectioner has been recog- 
nized as “the Technical Magazine 
of the confectionery industry.” It 
has led in the volume of pages 
devoted to articles on ingredients, 
production methods, packaging, 
management and labor. Its edi- 
torial objective is not only to 
report industry progress, but to 
contribute to that progress with 
planned series articles that help 
to solve basic and current indus- 
try problems with facts and 
knowledge. 


MANUFACTURING 


CONFECTIONER 





Creative services to 
confectioners are such 
departments as “The 
Candy Clinic,” “The 
Candy Packag- 
ing Clinic’ and 
ARP “The Manufac- 
turing Retailer” 

with its formulas. 


@ READER INTEREST 
—Readers pay for The 
Manufacturing Confec- 
tioner, and accord it the highest 
renewal percentage (77%) in our 
field. Pass-along circulation is en- 
couraged by specialized depart- 
ments. Every issue is so balanced 
that at least one article serves the 
executive responsible for each 
candy plant function. Thus pene- 
tration to all buying points is 
promoted. 


@ COMPLETE MARKET COVER- 
AGE—A.B.C. audit shows 1811 
candy manufacturers and their 
personnel as paid subscribers as 
of November, 1946. Total paid 
subscribers increased to 2413—a 
gain of 598 readers in one year! 


Supplements and Directory 


CANDY PACKAGING— is reprinted in in- 
dividual magazine form from the “Candy 
Packaging” and ‘Merchandising” sections 
in The Manufacturing Confectioner. It is 
issued quarterly to a picked list of men in 
the big plants whose special interest is 
packaging. Advertisers in the February, 
May, August and November issues of The 
Manufacturing Confectioner appear in the 
supplement without extra charge. 

CANDY EQUIPMENT PREVIEW— is a de- 
partment appearing in the January, April, 
July and October issues of The Manufactur- 
ing Confectioner. Reprinted as an individual 
supplement, including the advertising of 
machinery and equipment in those issues, 
it is sent to selected plant engineers and 
machinery buyers in the large factories. 
The “Preview” is constructive publishing 
on candy machinery and wins exactly the 


Prudence W. Allured, 


tight reader interest to support machinery 
advertising. 

THE BLUE BOOK for Manufacturing Con- 
fectioners—This great directory of ma- 
chinery, raw materials and packaging 
supplies used by 
candy manufac- 
turers is a proud 
accomplishment 
of The Manv- 
facturing Con- 
fectioner Pub- 
lishing Com- 
pany. Its adver- 
tisers are the 
important supply 
firms of the can- 
dy industry. 


BILE BOOK 








Candy Merchandising 











For Jobbers and Wholesalers—This di- 
gest sized magazine is designed to help 
candy manufacturers sirengthen relations 
with volume candy buyers during the post- 
war market-readjustment period. Jobber- 
Manufacturer relations have never been 
so important, nor the need for goodwill 
and understanding so great. 


@ MARKETS REACHED—10,000 copies of 
“C.M." have controlled, free distribution to 
Candy, Drug, Grocery and Tobacco Jobbers, 
Department and Chain Store Buyers and 
other case lot buyers—a complete cover- 
age of the wholesale buyers. 


@ EDITORIAL CONTENT—Modern in for- 
mat, and dedicated exclusively to the 
merchandising problems of the jobbers 
who normally handle $500,000,000 worth of 
Candy, Candy Merchandising has a sound, 
four-point editorial program which insures 
reader interest: (1) candy facts, (2) mer- 
chandising methods, and (3) seasonal 
trends. The winter Directory Issue gives 
full (4) where-to-buy information. 


THE CANDY BUYERS’ DIRECTORY— is the 
December issue of Candy Merchandising. It 
contains lists of wholesale manufacturers, 
classified by 50 or more types of candies. 
It is the only published source of “where- 
to-buy-candy” information. For 14 years 
9,500 candy jobbers and volume buyers 
have depended upon this “who's who” of 
the candy industry. 





Eastern Office: Wm. C. Copp, Mar. 


ee THE MANUFACTURING CONFECTIONER PUBLISHING CO. 
Publisher: 


400 W. Madison Street, Chicago 6 
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303 W. 42nd Street, New York 18 
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RE iae Ie OILS 
AVAILABLE AGAIN 


NATURAL ANISE * OIL OF LEMON, ITALIAN * NATURAL CASSIA, CHINESE 





These three popular imported oils are available now in the pre-war 
quality to which you’ve been accustomed. Immediate delivery can 
be made in unlimited quantities. USE THEM FOR Baking, 
Cooking, Custards, Icings, Fondants, Gum Drops and Hard Candies. 
FOR PRICES SEND FOR CATALOG “A” on your company letterhead 


Sexy oS? rm 
0 
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BOSTON . . HAROLD H. BLOOMFIELD THOMPSON-HAYWARD CHEMICAL CO. 





PERFUME COMPOUNDS * FLAVORS ~ 

CHICAGO . . WM. H. SCHUTTE CO. KANSAS CITY Sey x 

CINCINNATI . WM. G. SCHMITHORST T MIDDLEWEST S17 

We. ss i L. H. CARLSON 1S CONES REESE os hin S" 

an ces ee Engen MEXICO .. . . EMILIO PAGUAGA 

ANGELES. . AL ALBEK, Inc. 

PHILADELPHIA .. . . R. PELTZ CO. PRINCIPAL CITIES IN SOUTH AMERICA 119 WEST 19th STREET - NEW YORK 11,N. Y. 
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UNION 
PACIFIC 


When the Beaver State presents its business card, it 
could justifiably read, “Enterprise, Unlimited.” Indus- 
try re-discovered Oregon during the war. It found 
boundless opportunities capable of providing a liveli- 
hood for 10 times the state's present population. 


Topographical, soil and climatic features make possible 
a variety of agricultural pursuits. The fabulous Willa- 
mette Valley—some three million acres—is a cornucopia 
of agricultural wealth. A tremendous quantity of lum- 
ber is available. The state has one-fourth of the coun- 
try’s standing saw timber. Salmon fisheries and woolen 
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*& One of a series of ad- 
vertisements based 
on industrial oppor- 
tunitiesin the states 
served by the Union 


Pacific Railroad. 





goods are world-famous. Portland’s roomy harbor is a 
flourishing gateway of foreign commerce. 


Huge Bonneville Dam assures ample and economical 
oS 
power. A new development program calls for four more 
dams. Oregon is noted for low electric rates. 
oS 


Union Pacific provides Oregon with excellent freight 
and passenger transportation. Gigantic locomotives 
haul the state’s products eastward over the “strategic 
middle route.” And—just recently—Union Pacific in- 
augurated daily Streamliner service on the “City of 
Portland” between Portland and Chicago; the first 
railroad to provide such service. 


For future industrial enterprise, remember Oregon. For 
assistance in selecting industrial sites and for unsur- 
passed rail transportation, just . . . 


be Specific - say Union Pacific’ 


Address Industrial Department, Union Pacific 
Railroad, Omaha 2, Nebraska, for information 
regarding industrial sites. 

a 


UNION PACIFIC RAILROAD 


THE STRATEGIC MIDDLE ROUTE 
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Made exclusively from oranges from 


the Sunkist Groves of California. 


Exchange Oil of Orange gives you 
more real orange flavor, drop for drop 
or pound for pound, than any other 


orange oil. 


“Distributed in the United States exclusively by 
FRITZSCHE BROTHERS, INC. 
76 Ninth Avenue, New York 11, N. Y. 
DODGE & OLCOTT, INC. 
180 Varick Street, New York 14, N. Y. 
“Distributors for: 

CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 
Producing Plant: 

The Exchange Orange Products Co., Ontario, Calif. 
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THE WORLDS FINEST ORANGE OIL 


Give it all your tests for guality, uni- 
formity and strength. Then you'll buy 
Exchange Brand. 
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ESSENTIAL OILS 
AROMATIC PRODUCTS 














Be sure to try our 


California 


Oil of Orange 
U.8.P. 


@ A cold-pressed oil having a sweet 
tree-ripened flavor. Fresh shipments 
available for prompt deliveries. 


Other Essential Oils... 


Oil of Peppermint, U.S.P. 

Oil of Anise, U.S.P. 

Oil of Cassia, U.S.P. 

Oil of Bitter Almond, FFPA 
Oil of Sweet Birch Southern 


Write, ‘phone or wire us. Samples cheerfully and 
promptly submitted. Let us quote on your needs— 
no matter how large or small. 


EDWARD REMUS &.Co. Inc. 


11 WEST 42nd STREET © NEW YORK 18, N. Y. 











Cable Address: EDSUMER, NEW YORK 
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Of course not! And it doesn’t take any 
mental giant to tell us that bubbles are as 
roundas ... as... well, bubbles! 


But it does take research and detailed scien- 
tific analysis to combat an insect menace. 
That's why we want to talk about Enoz. 





MODERN INSECT CONTROL 


The patented, powerful Enoz Vaporizer 
(shown above) vaporizes quick-acting Enoz 
Insecticide into every nook and corner of your 
plant . . . killing all insects and their eggs 
and larvae. Yet, Enoz is safe! It is absolutely 
harmless to equipment and personnel. 


Enoz is economical, too. . . the powerful, 
patented Enoz Vaporizer is supplied absolutely 
free for your individual use! And remember 

. Enoz is potent! 


Don't take our word for it. See for yourself. 
Just mail the coupon below for a unique 10- 
minute demonstration right at your own desk! 


CLIP COUPON AND MAIL TODAY 
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ENOZ CHEMICAL COMPANY 


2430 INDIANA AVENUE, CHICAGO 16, ILLINOIS 
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Yes, the Calf population is important to you! At the moment nt Aentrica’y 
ly milk future looks excellent,for breeding experts have gradually succeeded _ 

in producing a calf populatiog which im each generation delivers more ~ 
gallons per cow. Midland, a§ leading suppliers of quality Condensed os 
Milk, is vitally interested for your benefit in the future milk supply. Tt 
must meet high quality standards. It must fill vast demands. For there's 

an ever-increasing consumption Of this universally important product. 
Right now a rise in “Supply” indicates an early opportunity to serve 
any and all bulk requirements for Sweetened Condensed and Sweetened 
Condensed Skim. 
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Farm FS coducli, Ve. 


700 N. MICHIGAN AVE. ¢ CHICAGO 18 * Superior 1458 170 BROADWAY + NEW YORK 7, N. Y * Rector 2-0229 
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833 MARKET ST. * SAN FRANCISCO 3, CALIF. + Garfield 7488 
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Will you be among the confectioners who 
keep ahead of it with palate-tempting goods? 


Confectioners know that wholesome in- 
gredients skillfully flavored and cooked 
will keep them busy despite heavy 
competition. 

Many of them are using Aromanilla- 
the improved vanilla flavoring. They 
tell us they can depend on it to give 
their goods the smooth, mellow palate- 
appeal that builds repeat sales. 

It has these advantages: 


Q@UWALITY: Aromanilla is based on 
Mexican Vanilla Beans—the 
source of vanilla flavor. 


STABILITY: Aromanilla will not 
fade out. The volatile solids of the bean 
which dissipate under cooking or freezing 
temperatures are replaced with similar 


finest 


Aromanilla 


Imitation Vanilla Flavor 
New York City 13 


6 Varick Street 


but sturdier natural flavoring extrac- 


tives. Thus, all the flavoring elements of 


the Mexican Vanilla Bean remain intact 
and ripen in the finished goods. 


Why not try Aromanilla now? We 
are so sure that it will help improve the 
palate-appeal of your goods that we are 
offering a trial supply with a money- 
back guarantee. Place your order by. 
using the coupon below; and if, after 
using Aromanilla, it doesn’t meet with 
your approval, return the unused por- 
tion collect and we'll refund your money. 


TRIAL 
OFFER 


1 I'd like to try Aromanilla under money-back agreement as ex- | 
] plained above. Please place my trial order for: 


|_| pint concentrate (equals 2 gals. Standard flavor) 


$8.00 . 


1 | gal. concentrate (equals 16 gals. Standard flavor) 52.00 


| 

Name 

j Company 
I Street 


Chicago Office and Warehouse, 219 E. North Water Street 
HELPING CUSTOMERS IMPROVE THE TASTE OF THEIR GOODS SINCE 1901 


. Position 











**Gardner eternally insists it improves the texture’’ 





CORN PRODUCTS SALES COMPANY 
17 Battery Place + New York 4, N.Y. 


STEPS Ue 


QUALITY 
FLAVOR 
TEXTURE 
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And that’s why Centrol is the preferred 
lecithin today...the choice of more and more 
of the largest users who want predictable 
lecithin results in precision formulas 


When you decide that Centrol is the best lecithin for 
you, you can be sure that Centrol will go on being your 
best lecithin. For Centrol fits your formulas and stays 
fitted, never requires formula concessions, doesn’t need 
shipment-by-shipment laboratory tests. 


Why? Because the Centrol you get, in any shipment, 
comes direct from laboratory controlled production 
which supervises every step of processing from the 
soybean to the finished product. That’s possible only 
because Central Soya does all its own processing in one 
continuous chain of operations. It’s possible because 
Central Soya recognizes the importance of consistently 
superior lecithin characteristics and knows how to 
maintain them...choosing only select quality yellow 
soybeans and using the most modern methods and 
equipment, including a special deodorizing process. 


MANY TYPES OF CENTROL are available for various appli- 
cations—in 25, 50, 125, 215 and 500 pound drums. 





TO THE MANUFACTURING 
CONFECTIONER ... CENTROL (LECITHIN) 
BRINGS THESE ADVANTAGES: 


Maximum reduction of chocolate vis- 
cosity per unit of Centrol used 


Easier mixing and handling through re- 
duction of surface tension 


Finer, smoother finish, longer-lasting 
freshness through better dispersal of fats 


Neutrality of odor and blandness of 
flavor 


Write, today. Tell us of your present or con- 
templated use. We'll gladly send you a free 


sample of the type best suited to your needs. 


CENTROL 


LECITHIN 


Laboratory-controlled from bean to finished product 


4 product of CENTRAL SOYA COMPANY, INC., Dept, MC-4 Ft. Wayne 2, Indiana. One of the world’s largest soybean processors. Canada Distributor: H. Lawton & Co., Toronte 
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TOPPING 
FAMILY 


EVERY ONE—A BUILDER 
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SEE US — MAY 25 - 29 — NCA EXPOSITION — STEVENS HOTEL — CHICAGO, ILL. 
STERLING PRODUCTS 


















FROM STERLING, ILL. 











ERUREN' 
QUALITY 
ol leleie) & Na 


COATINGS 





PERFECT BLENDING OF COATING AND CENTER 
Requires Care in Choice of Chocolate 


Merckens Chocolate Co., Inc., Buffalo 1, N. Y. 


BRANCHES AND WAREHOUSE STOCKS IN 
BOSTON, NEW YORK, CHICAGO, LOS ANGELES 
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Of course they're good! 


THEY’RE MADE WITH 


yg: 
~ 


MaRwYN 


DAIRY prgpucts 


% 
Cae 











Use Marwyn superior roller and 
spray processed powdered whole 
milk to produce candies of finer 
quality and uniform goodness, 


Ask us to send you our new 
recipes of simplified formula for 
fudges, grained caramels, grained 
nougats, seafoam kisses, roll 
cream centers, cast cream centers 
and others. 


MARWYN DAIRY PRODUCTS CORP. 


141 WEST JACKSON BLVD. CHICAGO, ILLINOIS 


70 PINE STREET 111 WEST 7th STREET 
NEW YORK CITY LOS ANGELES, CALIF, 
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STRENGTH 
Without Odor! 


Pat 








TERAMINE 


DISINFECTANT 





For industries whose nature requires a dis- 
infectant with unusual bactericidal powers 
plus lack of odor, Teramine is the perfect 
solution. This fully tested and guaranteed* 
disinfectant provides a phenol coefficiency 
of “10” against EB. Typhosa and of “15” 
against Staphylococcus Aureus (pus 
germs ). Storing or freezing does not lessen 
Teramine’s lethal potency. And it’s eco- 
nomical too — you use only 1 ounce to 1 


gallon of water. 


Consult one of the 475 West representa- 


tives. You'll find their guidance invaluable. 


* As tested by the F.D.A.Method of theU.S. 


Department of Agriculture—circular 198. 










Products That Promote Sanitation 


42-16 WEST STREET 
LONG ISLAND CITY 1, N. Y. 


h «we BRANCHES IN PRINCIPAL CITIES OF 
THE UNITED STATES AND CANADA 
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of FINE VANILLA? 


Man, woman, and child—America is prob- Available to suit your special require- 





ably the most candy conscious nation on ments, Atlas Vanillas come in pure. com- 
earth. pound, and concentrated imitation form. 


The famous and widely used Kanatrol is a 


This “national tongue” surely knows best aod Maer 
‘ super-concentrated imitation that delivers 


in Vanilla, and the verdict handed down by _ : . 
* to the finished piece the fine character of 


this All-American judge-and-jury favors pure Vanilla. 


one brand in particular—the finer Atlas 


Catlins of 1 Sabie Atlas Vanillas are manufactured by a 


“house” with a near-century of experience 





Candymakers for many years have de- in the manufacture of natural and syn- 


THE ATLAS LAUER PROTECTS Tee 


pended on these uniformly full bodied, thetic products. Write for generous sam- 


smooth tasting, and economical Vanillas. ples of Atlas Vanillas today. 





FIRST PRODUCERS OF CERTIFIED COLORS 


OHRSGSTANMM ¢ COMPANY Enc. 


ESTABLISHED 1851 

89 PARK PLACE, NEW YORK 7 N-13 E. ILLINOIS ST., CHICAGO I 4735 DISTRICT BLVD., LOS ANGELES 1} 
ATLANTA + BALTIMORE + BOSTON + CINCINNATI + CLEVELAND + DALLAS + DETROIT » HOUSTON + INDIANAPOLIS + KANSAS 
City, MO.* MINNEAPOLIS +» NEW ORLEANS * OMAHA * PHILADELPHIA + PITTSBURGH * ST. LOUIS +» SAN FRANCISCO 
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MAKE FAR BETTER CANDIES WITH 


breakfast fresh eggs 


It takes select, breakfast-fresh eggs to 
make fine quality candies. That’s why 
Armour is so very careful of each egg 
4 N Dee Pa that goes into Cloverbloom Spray Pow- 
\ dered Fresh Egg Whites. You can see 
\ ~ ' ae and taste the difference in candies of 
finer texture and better flavor. 


From the selection of breakfast-fresh eggs 

a to the spray-drying of the finished prod- 

: ya uct—Armour guards the quality. Constant 

, scientific tests are made. Armour’s own 

4 - * exclusive processes guarantee uniform- 

ity. Moisture is controlled to 2% at time 

of drying. Every trace of shell and fibre 

is removed. Every batch is uniformly 
clear and white and whips uniformly. 








iD : Proof of Cloverbloom quality 
V 
— 


a 4 For quality candies, 
. smoother and creamier 











Make your next contract with Armour to 

\ i a7 assure finest quality in your finished 
product and to save time and labor. 
Armour also produces Cloverbloom clar- 
° ified frozen whole eggs, whites, sugared 
and 45% solids dark color yolks; spray- 








Cg 





: powdered whole eggs, whites and yolks. 
4 Uniform quality—no waste—ready to 
. use when you need them. 





ARMOUR Creameries 


UNION STOCK YARDS ° CHICAGO 9, ILLINOIS 
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Three Vice-Presidents Appointed in Top Executive Realignment 


(hase Announces Executive Changes 





Key Personnel Changes Follow Recent Purchase of National 


SNe EXECUTIVE APPOINTMENTS naming three vice- 
presidents, a sales manager, controller, director of 
sales, purchasing agent, production manager, general 
superintendent, superintendent, and an assistant general 
manager are announced by Chase Candy Company. The 
realignment follows previously reported announcements 
of various retirements and resignations of staff members. 

In what is believed the largest candy company trans- 
action in history, Chase recently purchased for in 


EXECUTIVES of Chase Candy 
Company headed by W. A. 
Yantis, president (left), are 
shown on this and following 
pages. ABOVE (left to right): 
F. M. Yantis, vice-president: 
H. L. Rothleitner, vice-presi- 
dent. BELOW (left to right): 
G. D. Belcher, general super- 
intendent; and B. E. Broyles, 
controller. 


excess of $5,500,000 National Candy Co., from Clinton 
Industries, Inc. The transaction is reported to have 
made Chase Candy Company the second largest general 
line candy manufacturer in the world and “by far the 
largest” west of the Mississippi. [C/. THe Manurac- 
TURING CONFECTIONER for February, p. 30—Ed.]. 

F. M. Yantis has been named vice-president and gen- 
eral manager of Chase Candy Company’s National Can- 
dy Division in St. Louis. The St. Louis plant, purchased 
late in 1946, was formerly National Candy Company’s 
Consolidated Factories. 

Mr. Yantis is a native of Paragould, Ark. He is 34 
years of age and a graduate of Westminster College, 
Fulton, Mo. He entered the investment banking busi- 
ness in Chicago soon after leaving school. 

In 1940 he became associated with the Pepsi-Cola 
Company of Kansas City, Mo. In 1941 Mr. Yantis 
was made vice-president and general manager of Pepsi- 
Cola Bottling Company of Louisville, Ky., and served 
in that capacity until July 1, 1946 when he was made 
first vice-president and secretary of the Chase Candy 
Company. Mr. Yantis is married and has three children. 

H. L. Rothleitner has been named vice-president and 
general manager of Pan and Veribrite Divisions, Chase 
Candy Company, in Chicago. These two plants were 
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acquired by Chase Candy Company late in 1946 through 
purchase .of National Candy Company. 

Mr. Rothleitner was born’ in Columbus, Nebr., Sep- 
tember 28, 1900 and obtained his early schooling at 
Columbus. His business career has been extensive and 
includes a number of years with National Biscuit Com- 
pany as special representative in its New York office, 
and as branch manager of its Burlington, Ia., plant. He 
was later director of the Central West Marketing Ass’n 
and came to Chase Candy Company as district sales 
manager in St. Joseph, Mo. He was promoted to sales 
manager, and at the time Chase Candy Com- 
pany purchased National Candy Company's _fac- 
tories, Mr. Rothleitner was promoted to Chicago, where 
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PAUL SCHULTZ has been 
promoted to superintendent at 
Chase Candy Co., St. Joseph, 
Mo. Mr. Schultz is a gradu- 
ate chemist, having attended 
Friends University and Neb- 
raska University. He came to 
Chase in 1939 after complet- 
ing his college training. 





he is in charge of the operations of the Pan and Veri- 
brite Divisions. 

He is a member of the Moila Temple, St. Joseph 
Shrine; the Consistory and Commandery; a member of 
the National Executives’ Ass’n; and the Advertising and 
Executive Club in Kansas City. He is married and has 
one son now in college. 

George Delbert Belcher, general superintendent of 
Chase Candy Company, St. Joseph, for the past eight 
years, has been named vice-president in charge of pro- 
duction. Mr. Belcher’s new responsibilities are expanded 
to include Pan and Veribrite factories in Chicago and 
Consolidated Factories in St. Louis. He will make his 
headquarters in St. Louis. 

Mr. Belcher’s association with the confectionery in- 
dustry and problems of candy manufacturing is one 
of unusual experience and outstanding success. He 
was born in King City, Mo., in 1909. In 1926, he 
graduated from King City High School, moved to St. 
Joseph, determined to get a job and continue his educa- 
tion at the same time. He worked at National Biscuit 
Company for about a year and a half, and in 1928 
started at Chase Candy Company. 

At the Chase factory, Mr. Belcher served as an ap- 
prentice for six months, working in every department 
while learning the trade. At night, he continued his 
education, majoring in such courses as would assist him 
in his work. He later served as foreman and director 
of some of the larger candy departments, and for two 
years was connected with the experimental and research 





A. C. GENTZ, left. and E. J. REED. right. have been named 
manager of the Syndicate Division at Chase and sales manager 
of National Candy Division of Chase in St. Louis. respectively. 
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departments at the Chase factory. Among other things, 
he gained outstanding reputation for his abilities in de- 
partmental organization, plant production, and super- 
vision in the building of special machinery. Unafraid 
of hard work, Mr. Belcher was both day and night sup- 
erintendent when, during the last depression period. 
Chase Candy Company ran two shifts from 6 a. m. to 
11 p. m. 

He is married, has three children, and at the present 
time his family is making its home in St. Joseph. 

E. J. Reed has been named sales manager of National 
Candy Division, Chase Candy Company, in St. Louis. 
A native of Grand Rapids, Mich., he was formerly con- 
nected with National Candy Company’s Putnam factory 
as sales manager. He was transferred to St. Louis in 
1941 as assistant sales manager of Consolidated Factor- 
ies. 

Mr. Reed’s entire working career was spent with Na- 
tional Candy Company. He has served in many de- 
partments. His chief experience, however, has been 
in the sales end, and he is well known to the trade. 


Broyles Named Controller 


B. E. Broyles has been promoted to controller of the 
St. Joseph Division of Chase Candy Company, at St. 
Joseph, Mo. A native of Elwood, Kans., Mr. Broyles is 
a graduate of the Elwood High School and also the St. 
Joseph Junior College. 

He came to Chase Candy Company in 1925 as a bill 
clerk and later was assigned to payroll and cost work. 

Paul Schultz has been promoted to superintendent at 
Chase Candy Company, St. Joseph. Mr. Schultz was 
born in Newton, Kans., and is a graduate chemist, hav- 
ing attended Friends University and Nebraska Univer- 
sity. 

He came to Chase Candy Company in 1939, after 
completing his college work, and set up the present re- 
search and control laboratory at the St. Joseph plant. 
In October 1945, he was made assistant superintendent. 

William D. Peckham is promoted to assistant gen- 
eral manager of Chase Candy Company’s recently ac- 
quired National Candy Division in St. Louis. 

Mr. Peckham was born in Pulaski, N. Y., received 
his early education in St. Louis schools, and later at- 
tended both the University of Missouri and the Univer- 
sity of Alabama. 

His business career began with the F. W. Woolworth 
Company. Within a short time, however, he became 
associated with National Candy Company’s Consolidated 
Factories, where he served for the past 15 years. At the 
time of his promotion, Mr. Peckham was in charge 
of the production scheduling and traffic departments. 


Gerlach Appointed Sales Director 


Charles A. Gerlach is named director of sales of Pan 
and Veribrite Divisions of Chase Candy Company, Chi- 
cago. For almost 15 years he directed and managed 
activities of Pan Confection Factory—formerly part of 
National Candy Company. He is well known to the 
candy trade for his merchandising effort and his cre- 
ations with the famous Gold Coast mix, crystallized pec- 
tin jellies, and hard shell bulk candy for vending ma- 
chines. Mr. Gerlach was born in Cleveland. 

L. A. Fitts is named Purchasing Agent of Pan and 
Veribrite Division. Mr. Fitts was born in Dundee, Ill. 
His early experience included selling in the paper field, 
followed by years with a bakery specialist manufacturer 
contacting both the bakery and confectioners trade. 
He later came to the Veribrite Factory where he served 
as advertising manager, director of merchandising, sales- 
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man, and Chicago manager of Standard Listing Chain 
Sales. 

H. B. Cosler is appointed production manager of Pan 
and Veribrite Divisions. Born on a farm near Tuscola, 
Ill., he attended high school in Tuscola and later gradu- 
ated from Purdue University with a degree in chemical 
engineering. Mr. Cosler served in the Navy in World 
War I with the rank of ensign, and at the close of the 
war entered the employ of Pan Confection Factory. In 
1930 he became superintendent and in 1939 was made 
production manager of both the Veribrite and Pan Con- 
fection Factories. 

Joseph H. Schneider is promoted to general superin- 
tendent of the recently acquired National Candy Di- 
vision in St. Louis. Mr. Schneider has been closely as- 
sociated with the confectionery industry for the past 
30 years. Most of this time was spent with various fac- 
tories of National Candy Company. At one time, how- 
ever, he owned and operated his own candy manufac- 
turing business. At the time of his promotion, he was 
plant superintendent. 

A. C. Gentz has been named manager of the Syndicate 
Division at Chase Candy Company, with offices in St. 
Louis. Mr. Gentz is widely known in the coniectionery 
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Chase Candies in New Package 


A’ ARTICLE giving full particulars of the 
Chase Candy Company’s new, improved 
package, known as the “Foil Fresh” package, 
appears in the packaging section of this issue 
of THE MANUFACTURING CONFECTIONER. The 
article is written by Robert A. Latimer. The 
package is specially designed to keep identi- 
fying the name of the manufacturer each 
time the candy is served, and was developed 
after market research established a definite 
demand for candies in an attractive package 
for selling on self-service basis. 











field. Prior to managing the Kansas City branch of 
National Candy Company, he represented the company 
as sales representative in the Mid-West. Recently he has 
served as merchandising manager with headquarters in 
St. Louis. 

William A. Yantis, president and director of sales for 
Chase Candy Company, is one of America’s youngest 
executives. Born 37 years ago in Stephenville, Tex.. 
he came to Chase Candy Company as president, when 
Charles C. Chase, president of the firm, resigned on 
December 31, 1945. At the time he was president and 
general manager of the Pepsi-Cola Company at Kansas 
City, Mo., and Des Moines, Ia., and general manager 
for the same company at Joplin and Springfield, Mo. 
He is also a member of the board of directors of Gen- 
eral Bottlers. 

He is a graduate of Westminster College, Fulton, Ms., 
and of the high school at Paragould, Ark. He alsu at- 
tended Harvard Graduate School of Business, Boston. 

His first job was selling washing machines in central 
New Hampshire. Later he became manager of the Light 
Company, Plymouth, N. H. In 1935 he became affiliated 
with his brother, F. S. Yantis, in the investment busi- 
ness in Chicago. In 1941 he took a position with the 
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H. B. COSLER, left. appointed production manager of Pan and 

Veribrite Divisions. J. H. SCHNEIDER, right, is promoted to gen- 

eral superintendent of the recently acquired National Candy 
Division in St. Louis. 


Pepsi-Cola Company of Kansas City, Mo., and Des 
Moines, la. 

Mr. Yantis is married and has two sons. His head- 
quarters will be in St. Joseph, Mo. 

The Chase Candy Company was founded in 1876 
by G. W. Chase, who was persuaded by his son, Ernest, 
to set up a small candy factory on the second floor 
above their grocery store in St. Joseph. Success in the 
candy business ended the grocery store, and the firm 
grew to become one of the nation’s largest candy fac- 
tories. Charles C. Chase became president in 1931. 
The firm was purchased December 1, 1944, by F. S. 
Yantis & Co., Chicago, dealers in investment securities. 

Under its new status, Chase Candy Company will em- 
ploy about 1,800 persons. About 600 are now in the 
St. Joseph plant. When sugar is again plentiful, an- 
nual output is estimated to réach about 150,000,000 
pounds. Annual sales are expected to be in excess of 
$20,000,000. 

Net income for the first seven months of the fiscal 
year ended January 31 is reported at $1,678,511, equal 
to $3.27 a share on the common stock. Operations in- 
clude the candy division recently acquired from Clinton 
Industries, Inc. Sales were $9,321,473. Provision for 
taxes was $1,096,511. January operations showed a 
net of $300,091, or 57 cents a share on the common, 
on sales of $1,582,875. 





L. A. FITTS, right, is named purchasing agent of Pan and Veri- 
brite Division. C. A. GERLACH, left. is named director of sales 
of Pan and Veribrite Division, Chicago. 
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Industry Allotment May Not Exceed 75% With Present Ration Form 


Foresee Sugar Price Increase Soon 





By MILTON L. HUBER, 


Manager, Research and Statistics Dept. 
B. W. Dyer & Company, New York 


= Unitep States sugar supplies in 1947 probably 
will not equal the 6.8 million short tons allocated 
by the International Emergency Food Council. The in- 
dustrial allotment rate is not likely to go above 75 per 
cent if the present form of rationing is continued. If 
the Cuban crop is below expectations, allotments may 
even be reduced. If the Cuban crop is 6 million tons 
or more, the allotment rate could be raised to 80 per 
cent. During the second quarter there may be some 
small price increase, not exceeding 30 cents per hun- 
dred pounds for refined sugar, if price controls are con- 
tinued. An increase of 5 cents to 10 cents per 100 
pounds of refined sugar is in prospect shortly because of 
the recent 6-cent increase in Cuban-United States sugar 
freight rates. 

Based upon current conditions in congress, it ap- 
pears as if sugar rationing authority may be extended 
for six to 12 months. This situation, however, could 
easily be reversed before the end of March. The sweet- 
ener supply for confectioners has been materially im- 
proved because currently there are non-rationed quality 
syrups available for immediate delivery that should prove 
satisfactory to almost all users. 


IEFC Allocations 


The IEFC recommended a world allocation of sugar 
for 1947 on February 21, 1947. Under this proposed 
distribution, which must have been agreed to by the 
Secretary of Agriculture indirectly because his subor- 
dinate approved the recommendation, the United States 
receives 6.8 million short tons. Of the 6.8 million short 
tons, 200,000 tons are allocated from “undesignated 
sources.” Undesignated sugars come from outside the 
IEFC pool and presumably would be from Cuban “free” 
sugars, Peruvian, Polish, Turkish, and/or Javan sugars. 
Because of legal complexities, however, it is questionable 
whether any of this 200,000 tons will ever reach the 
United States during sugar controls. 


If any agency of the United States government pur- 
chases sugar from Java or any foreign country other 
than Cuba at a price which is higher than we are cur- 
rently paying to Cuba, then all future shipments of 
Cuban sugar would be priced at the Cuban equivalent 
of any such purchase. Since the world price is at least 
several cents per pound above the Cuban price, any 
such purchases would automatically raise the price of 
sugar in the United States by several cents per pound. 
Because of this factor, it is not likely that any govern- 
ment agency would enter into any such purchases. 

Similarly, if any private importers were permitted to 
purchase some of these world refined sugars, pre- 
sumably some exception in the price ceiling would have 
to be made to permit them to be resold in the United 
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States. Probably it would create administrative problems 
to raise grocery store price ceilings for such sugars, so 
they might be resold only to industrial users. The ad- 
ministrative problems, however, may be so great that 
permission to do this may not be granted. If granted, 
it would not reprice the Cuban contract. In fact, if im- 
portation did reprice the Cuban contract, permission 
to import such sugars probably would not be granted. 

If a United States government agency purchased any 
“free” refined Cuban sugars, the price ceiling in the 
United States would have to be raised so that they could 
be resold in the United States without any extra subsidy 
costs. This is in accordance with the terms of the Price 
Control Extension Act, which prohibits the United States 
government from purchasing any sugar from Cuba at a 
price above 3.675 cents per pound without passing any 
increase in cost on to the, American consumer. 

If any private importers were to purchase any of these 
free Cuban sugars, it probably would require a price 
ceiling adjustment which would automatically require 
an increase in the United States ceiling price. 

Since the United States Government is not likely to 
permit the price of sugar to rise several cents per pound 
merely to secure a small additional supply, it is ques- 
tionable that any of this 200,000 tons of sugar allocated 
to the United States from so-called undesignated sources 
will ever reach the United States. This does not mean 
that we might not receive a token parcel or cargo from 
some area like Java, but no substantial portion of the 
200,000 tons appears likely to reach us as long as sugar 
price control exists. 


Cuban Crop Forecasts 


The IEFC allocation provided for the shipment of 
5,491,000 short tons of sugar from Cuba in 1947. 
Willett & Gray figures show January 1, 1947, stocks in 
Cuba at only 297,000 short tons. It is obvious that 
the Cuban crop must be close to 5.5 million short tons 
in order to meet the allocations already set up. 

For some months reports coming from Cuba have 
indicated crop estimates at around 5.6 to 5.9 million 
short tons. Secretary Anderson on February 27th stated 
that the Department of Agriculture had reports that the 
crop might exceed 5.5 million short tons. Many trade 
reports confirm these high crop estimates, despite low 
sucrose content and a slow start in harvesting. One 
recent estimate places the crop at over 6.1 million short 
tons. 

In the joint OPA-Department of Agriculture release 
on the sugar allotment rate for the second quarter of 
1947, it was stated that the allotment rate might have 
to be reduced later in the year if crops do not come 
up to current expectations. Considering the fact that 
the United States really will receive a maximum of 6.6 
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million short tons under the IEFC allocations (not 6.8 
million short tons), a 75 per cent industrial allotment 
rate appears to be the maximum that can be expected 
for the duration of sugar rationing in 1947. It is true 
that it may be necessary to reduce this rate, but with 
current political pressure for more sugar, probably 
every effort would be made to maintain the 75 per cent 
rate by using up any stocks of sugar that may be avail- 
able. For example, the Cuban crop could be used rapid- 





Sugar Futures Trading for July 1 
Is Urged by New York Exchange 


peer FUTURES TRADING, initially covering 
contracts for delivery early next year, 
would be resumed not later than July 1 under 
plans approved by the New York Coffee & 
Sugar Exchange. The program will be pre- 
sented to Agriculture Secretary Anderson for 
integration with the government’s sugar de- 
control program. Trading in sugar futures 
has been suspended since 1942. 

The House voted 286 to 54 last month and 
has sent to the Senate legislation continu- 
ing government controls over sugar pricing 
and distribution until October 31, 1947. 
A Senate committee has recommended legis- 
lation extending controls to March 31, 1948. 











ly during the second quarter and third quarter, and then 
during the fourth quarter of 1947 and the first quarter 
of 1948 extensive shipments of western beet sugar could 
be made into the normal cane sugar consuming areas 
such as the Northeast. In that case, it is apparent that 
a heavy movement of beet sugar eastward will be neces- 
sary next winter. 

If the Cuban crop were over 6 million tons, an increase 
in the industrial allotment rate to 80 per cent for the 
third and fourth quarters could be made. 

An increase of 6 cents per 100 pounds in the Cuban- 
United States sugar freight rate cannot be absorbed by 
the CCC by subsidy under the OPA Extension Act. By 
agreement with Cuba, 4.925 cents is the basic minimum 
price for 1947 crop sugars, so that Cuba cannot be 
asked to absorb the freight increase. Therefore, an 
appropriate increase in refined sugar prices is in pros- 
pect shortly. Normally price changes are in multiples 
of 5 cents per 100 pounds. 

If sugar price and rationing controls are continued, 
there may be some increase in prices during the second 
quarter of 1947. Currently the price ceiling is 9 cents 
per 100 pounds above the average price, which was 
necessary under the escalator clauses of the United 
States-Cuban Sugar Crop Purchase Agreement for the 
fourth quarter of 1946. In January, 1947, the retail 
food price index, which has been the clause increasing 
the price paid to Cuba in 1946, showed a slight decline. 

The overall cost of living index, however, showed a 
slight advance in January as compared with the fourth 
quarter average. This clause probably will be the one 
necessitating further increase in the sugar price paid 
to Cuba. This would be especially true if the cost of 
food remains at current levels and if the cost of other 
commodities and rents advanced somewhat. 

It is possible that the cost of food may advance still 
further, despite apparent declining trends. Unless there 
are some major strikes of long duration, consumer in- 
come and purchasing power for food may advance. Since 
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we shall shortly come into a period when reduced hog 
marketings tend to strengthen the price of pork and 
similar tendencies are at work in other foods, we may 
see new highs in the retail food price index. Such an 
advance may be even greater than the advance taking 
place in the cost of living index. This could also serve 
as the basis for some small increase in the price we pay 
to Cuba for sugar. Because of the OPA Extension Act, 
such increases would have to be passed on to the con- 
sumer in the form of higher price ceilings. Probably any 
such advances would be small and would not take effect 
until the second quarter. If any increase is made, the 
new price probably will not be in excess of 8.5 cents 
per pound for cane refined sugar and it might be less 
than that. The current ceiling price is 8.2 cents. 

Recent indications from congress have been that, if 
a vote were taken, rationing controls would be extended. 
The Senate Banking Committee has voted an extension 
of rationing controls for 12 months after March 31, 
1947. What will happen when this bill is voted on by 
the Senate and House is not yet known, but the odds 
seem to favor some bill being passed. 

If sugar price and rationing authority were discon- 
tinued, however, sugar price would advance. We prob- 
ably would not see the high price, however, that we 
saw following the removal of sugar controls after World 
War I. Naturally free markets would permit the 
United States to buy as much of the 200,000 tons of 
“undesignated sugars” as we could without the complex 
limiting factors previously enumerated. 

President of Lamont, Corliss Dies; 
Was with New York Firm 45 Years 


Roeeet HaskELL Cory, president of Lamont, Corliss 
and Co., New York, died in Englewood, N. J., last 
month after a brief illness. Mr. Cory was 65 years old. 

After graduation from Yale University in 1902, Mr. 
Cory joined Lamont, Corliss and Co. as junior associate 


ROBERT H. CORY. president 
of Lamont, Corliss & Com- 
pany. who died last month 
following a brief illness. Mr. 
Cory was 65 years of age. 





of Thomas W. Lamont. He became president of the 
O’Sullivan Rubber Co., a former Lamont, Corliss affiliate, 
and until 1936 was executive vice-president of Lamont, 
Corliss when he became president. He was chairman of 
the board of Pond’s Extract Co., a director of the Peter 
Cailler Kohler Swiss Chocolate Co., of Nestle’s Milk 
Products, Inc., of Sharp & Dohme, Inc., and of the Citi- 
zens National Bank and Trust Co. in Englewood. 

In addition to being active in church and civic organi- 
zations, Mr. Cory was a member of the University Club, 
the Downton Ass’n, and the Yale Club of New York, the 
Knickerbocker Country Club and the Graduates Club of 
New Haven. He is survived by his wife, three sons, and 
four grandchildren. 
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Convention Highlights 
Are Announced by NCA 


ROGRAM HIGHLIGHTS of the 64th annual convention 

of the National Confectioners’ Ass’n, to be held May 
25-29 in Chicago's Stevens Hotel, are announced as fol- 
lows by Program Chairman William Fette, Jr., of the 
Schutter Candy Division, Universal Match Co.: 


SunpAy, May 25—Opening entertainment program. 
beginning at 4 p. m. 


Monpay, May 26—Golf tournament for men and spe- 
cial entertainment features for ladies. 


Tuespay, May 27—Sessions on industrial relations, 
salesmanship, sales training, industry _ statistics. 
Luncheon session will feature an outstanding speaker 
on the topic, “Let’s SELL Candy,” and the world 
premiere of the new sound motion-picture on candy 
now being produced by RKO-Pathe for the Council 
on Candy. The annual Production Forum will meet 
Tuesday night. 


Wepnespay, May 28—Sessions on sanitation, research, 
a resume of the supply situation, resolutions. A 
national figure is expected to be the speaker at the 
Wednesday luncheon. The annual dinner dance is 
timed for Wednesday night. 

Tuurspay, May 29—Session on Washington develop- 
ments. The NCA board of directors will meet Thurs- 
day afternoon. 


“The program, at this point, of course is subject to 
change,” Mr. Fette declares. “We expect to feature what- 
ever subjects are of top interest to the industry at the 
time of the convention and, therefore, have adopted a 
flexible program, which may be revised and enlarged as 
the weeks pass. We already are sure, however, that the 
program will be one which no candy manufacturer will 
want to miss.” 


Members of the program committee, as announced by 
Mr. Fette, include: E. E. Fortier, of E. J. Brach & Sons, 
Chicago (co-chairman); W. C. Dickmeyer, Wayne 
Candies, Ft. Wayne, Ind.; C. F. Scully, Williamson Candy 
Co., Chicago; H. B. Cosler, Chase Candy Co., Chicago; 
C. O. Matheis, Walter Johnson Candy Co., Chicago; W. J. 
Lavery, Curtiss Candy Co., Chicago; and I. F. Baldus, 
Mars, Inc., Chicago. 


Program committeeman in charge of the Production 


Forum will be J. A. King, Nulomoline Co., New York. 


“The sessions on sales promotion, new machinery, 
new ingredients, production, sanitary standards, distribu- 
tion, supply, government relations, management, etc., will 
afford those attending the convention unlimited oppor- 
tunity to improve their operations,” Mr. Fette says. 


The National Confectioners’ Golf Tournament will be 
held Monday, May 26, at Olympia Fields Country Club, 
Olympia Fields, Ill., announces O. W. Johnson, of Penick 
& Ford, Ltd., Chicago, golf committee, chairman. 

Prizes will be awarded for low gross, low net, low net 
for foursomes. There also will be door prizes and the 
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perpetual trophy. For low gross all scores will be based 
on Peoria system, which insures an equal chance for all. 

Free refreshments will be served on the course. Enter- 
tainment will be provided in the locker room. A memento 
of the occasion will be given to all attending. 

Because the club is being operated exclusively for the 
NCA Tournament on this day, early reservations are 
needed so that all necessary arrangements can be made, 
Mr. Johnson emphasizes. Tickets may be ordered from 
the Golf Fund, National Confectioners’ Ass’n, 1 North 
LaSalle St., Chicago 2. Checks should be made payable 
to them. Tickets are $15 and include lunch, golf, caddies, 
dinner, tips, refreshments, and entertainment. 

Besides Chairman Johnson, the golf committee is com- 
posed of F. E. Whitmer, (co-chairman) of Stevens Candy 
Kitchens, Inc.; H. G. Day of Rockwood & Company: 
John G. Johnson of Walter H. Johnson Candy Company ; 
William Simms of Cracker Jack Company; and Preston 
Farley of the Farley Manufacturing Company. 

Transportation to and from Olympia Fields Country 
Club will be via Illinois Central Electric suburban service. 





NCA Program and Exhibitors Directory 


A* OFFICIAL PROGRAM of the 64th annual 
convention of the NCA will appear in the 
May “Pre-Convention Issue” of THE Manu- 
FACTURING CONFECTIONER, together with a 
Directory of Exhibitors at the concurrent 21st 
Confectionery Industries Exposition. 


TU 
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Travel time is approximately 45 minutes, and the station 
is conveniently located to the Stevens and other loop 
hotels. 

Ladies attending the convention will be especially in- 
vited to attend the opening Entertainment Hour, cocktail 
party, and buffet supper on Sunday afternoon, May 25: 
a special luncheon and program for ladies only on Mon- 
day while the men are playing golf; the first general 
luncheon meeting of the convention on Tuesday, for the 
world premiere of the new RKO-Pathe motion picture of 
candy, being made for the Council on Candy; and the 
dinner dance Wednesday night. 

Herbert Ziegler, of the Geo. Ziegler Co., Milwaukee. 
is chairman of the ladies’ entertainment committee, and 
V. H. Gies, Mars, Inc., Chicago, is co-chairman. 

.Committee members appointed “Hostesses for the Day™ 
during the convention include: 


SUNDAY. .......Mrs. Philip P. Gott 
Monpay. Mrs. William Fette, Jr. 
TUESDAY... ......Mrs. H. S. Graflund 
WEDNESDAY... ..Mrs. George Payne 


In addition to the “Hostess” group, which will be in 
general charge of all events on the day assigned, the 
following committee chairmen were named: 

ATTENDANCE... clemainll Mrs. E. M. Kerwin 
INFORMATION..................Mrs. W. Melville Cribbs 
PROGRAM....... ..Mrs. Jack G. Kimbell 
PUBLICITY........ .....Miss Beth McCurdy 
TRANSPORTATION Mrs. Elmer G. Voight 

Mrs. O. W. Johnson is named special hostess to the 
wives of suppliers who will attend the convention. Miss 
L. M. Fischer, of the Geo. Ziegler Co., is named coordina- 
tor of the committee activities. Miss Stella Beck, of NCA 
will assist Miss Fischer. 
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January Dollar Sales 31% Over January a Year Ago 


New Regional Sales-Trend Survey 


Popular Brands Up in January '47 Over December '46 


| lar aandeareige-vened DOLLAR sales of confectionery in 
January jumped 31 per cent over January a year 
ago but remained at about the same level as in December, 
1946, announces J. C. Capt. director of the census. fol- 
lowing reports from 278 manufacturers throughout the 
country. 

All classes of candy manufacturers report substantial 
increases for January compared with the same month 
last year. Sales of chocolate manufacturers were up 34 
per cent, manufacturers who sell at wholesale 30 per cent, 
and those who sell at retail 19 per cent. 


On a month-to-month basis, however, manufacturer- 
wholesalers were the only group to show an increase, 
with January sales being 7 per cent over December 
volume. Chocolate manufacturers were off 4 per cent, 
and manufacturer-retailers dropped 61 per cent. 

Poundage sales of 126 firms were 5 per cent under 
January, 1946, while dollar sales increased 30 per cent. 

In the first of a new monthly survey of sales trends 
regionally and nationally, the National Candy Whole- 
salers Ass'n, Inc., announces reports from 166 replying 
representative jobbers in over 40 states indicate that 
both the national and regional trend “in sales for all 
popular or standard brands of 5-cent bars and all popu- 
lar brands of chewing gum was up for January, 1947, 
over December, 1946.” 


Lesser known brands of 5-cent bars and gum, NCWA 
reports, were down in the country as a whole but “only 





Average 1946 Price 26.9c a Pound: 
High of 33.5c Reached in December 


HARP UPWARD prices developed in the second 
half of 1946 and continued at an accelerated 
rate through December, reports the U. S. Depart- 
ment of Commerce. January sales averaged 24.3 
cents a pound, July 25 cents, October 27.9, Novem- 
ber 30.8, and December 33.5. Average price for 
the year was 26.9 cents compared with 24.2 in 1945. 
A general increase in 1946 dollar sales of 9 
per cent is indicated for all classes of confectionery 
manufacturers. Chocolate manufacturers paced the 
rise with a gain of 23 per cent over 1946 sales. 
Dollar value of manufacturer-wholesalers and manu- 
facturer-retailers was reported up 6 per cent. 

Imports totaled 44,847,000 pounds and are valued 
at $7,927,000, a drop of about 18,000,000 pounds 
and $1,800,000 from 1945. In addition to candy 
about 1,100,000 pounds of sweetened chocolate and 
6,600,000 pounds of unsweetened chocolate were 
imported. Chocolate imports were valued at nearly 
$1,400,000. 

Exports include: 1,118,000 pounds of chocolate 
valued at $280,000; 31,263,000 pounds of chocolate 
candy at $5,474,000; 9,609,000 pounds of other 
candy at $1,862,000; 4,939,000 pounds of confec- 
tions at $1,587,000; 6,438,000 pounds of powdered 
cocoa at $1,117,000; and 5,948,000 pounds of chew- 
ing gum at $3,771,000. 
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slightly down in the Mid-West, Central States, Southeast. 
and Far West. To what extent these facts were affected 
by increased supplies of the popular brand numbers or 
the effect of 6-cent pricing is not shown. Also, it must 
be remembered that what is considered a popular brand 
in one section may be a lesser known brand in another.” 

In the 10-cent bar field, NCWA’s survey finds these 
bars “holding their own in the nation as a whole, up in 
the Mid-West and Southeast and down in New York, 
New Jersey, and the Mid-East.” 

Bulk candies selling at 40 cents to 60 cents a pound 
are reported “holding their own in demand, excepting in 
the Southeast and New England, where they are down.” 
Higher priced bulk showed decreased demand in all 
regions. 

Cellophane bags and specialties up to 39 cents are re- 
ported “on a fairly even keel everywhere.” Items in this 
class priced above 39 cents are stated down in all re- 
gions. 

One-pound packages of $1.25 and below are reported 
“slightly up.” Packages over $1.25 are stated “down 
in all sections.” 

In an NCWA spot check inventory survey covering 
39 states, 140 reporting jobbers indicate confectionery 
inventories for January gained 27.3 per cent in the U. S. 
as a whole when compared with the monthly average 
of 1946. Utilizing the Harvard statistical method of 
employing the middle 60 per cent of the replies and 
eliminating the extreme 20 per cent top and bottom, 
NCWA’s survey finds the national average inventory for 
January was up 18.2 per cent over 1946. 

“This increase was about the same for 1946 over 
1941, the latter being taken as the last normal year,” 
NCWA states. “Figuring 1941 as 100 per cent, January, 
1947, averaged 124 per cent, or a 24 per cent increase. 
For the middle 60 per cent of the firms reporting. the 
inventory for January. 1947, was 93.3 per cent. as 
against 100 per cent for 1941. This would indicate that, 
for the average firm, January, 1947, inventories were 
still below normal, even though higher than 1946. This 
is especially true when it is considered that the cost of 
merchandise is up from the 1941 level.” 

While the national average reflects the above picture, 
the regional report shows wide variations. Inventories 
in New England, New York, New Jersey, the Southeast, 
Illinois, Indiana, Michigan, and Wisconsin were still 
“far below the normal of 1941.” Only the Mid-East. 
Southwest, Mid-West. and Far West were above the 100 
per cent of 1941. 

“Since inventories should increase when sales increase, 
and as no sales figures were given,” says NCWA, “it 
can not be determined whether the increase in inventories 
in January, 1947, over 1946 was due to a slowing down 
of consumer demand or to a jump in both sales and 
stock. A better picture will be available after the records 
have been kept for several months and the trends plotied 
on a chart.” 

Average weekly earnings of confectionery manulfac- 
turing workers for Deéember, 1946, were $38.19, a 
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gain of 3.3 per cent from the month previous and of 11.8 
per cent from December, 1945, reports the U. S. Bu- 
reau of Labor Statistics. Average weekly hours worked 
totaled 41.4 per cent, a gain of 4.2 per cent from the 
month previous and a drop of 0.2 per cent from Decem- 
ber, 1945. Average hourly earnings for December were 
90.2 cents, a drop of 0.7 per cent from the month pre- 





TRENDS IN MANUFACTURERS’ DOLLAR SALES 
Confectionery and Competitive Chocolate Products 
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vious and a gain of 13.0 per cent from December, 1945. 

Estimated number of confectionery production workers 
for December, 1946, was 58,600 as compared with 57,- 
100 in the month previous and 55,200 for December, 
1945. Employment index for December, 1946, was 117.9, 
for the month previous 114.9, and for December, 1945, 
110.9. Payroll index for December was 240.5, for the 
month previous 226.9, and for December, 1945, 201.6. 
Indexes are adjusted to levels indicated by final 1944 
data made available by the Bureau of Employment 
Security of the Federal Security Agency, the BLS re- 
ports in its latest study. 


Western Candy Men Discuss California Sales Tax: 
Seek to Eliminate Discrimination Against Candy 


* Pyereengy THEIR FIRST meeting in six years, held 
recently in San Francisco, Western candy manu- 
facturers voted, by acclamation, to meet again in 1948, 
and appointed a committee to arrange for next year’s 
gathering. For the present, no steps were taken to re- 
organize the once-active Western Confectioners’ Ass'n, 
dissolved in 1941, 

Chairman of the committee on arrangements is Kenneth 
White, vice-president of Awful Fresh MacFarlane Candy 
Co., operating in San Francisco, Oakland, Berkeley, and 
Los Angeles. Charles M. O’Brien, Jr., of O’Brien’s of 
California, San Jose, who was chairman of the San 
Francisco meeting, is vice-chairman. R. C. Carpenter, of 
California Peanut Co., Oakland, is secretary-treasurer. 

Other committee members named include: George H. 
Thompson, Jr., of Thompson’s Candy House, Seattle; 
Robert Kaneen. of Christopher Candy Co., Los Angeles; 
and Jack Sweet, of Sweet Candy Co., Salt Lake City. 

A committee to work on changing California’s retail 
sales tax so as to eliminate the tax’ present discrimina- 
tion agaist candy was also appointed. Members in- 
clude: Robert Kaneen, of Christopher Candy Co., Los 
Angeles; A. L. Beaudry, of Beaudry Candy Co., Los 
Angeles; R. H. Stice, of Margaret Burnham Candy Co., 
Oakland; A. C. Carrington, of Miss Saylor’s Chocolates, 
Inc., Alameda; and Reed Robinson, of Golden Nugget 
Sweets, San Francisco. 

The committee was formed largely at the suggestion 
of Philip P. Gott, NCA president, who pointed out that 
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California is the only state with a retail sales tax which 
includes candy. From the tax of 214 per cent, all food 
items sold at retail, except candy, are exempt on the 
ground that, while candy may be considered a food, 
it is definitely luxury merchandise. This failure to exempt 
candy is, Mr. Gott maintained, a weak point in its now 
general acceptance as a food. He urged California manu- 
facturers to work for modification of the law. 


Tax Starts at 15 Cents 


As the tax is actually collected, the consumer pays a 
penny on purchases of 15 cents or more. Since bars 
and many other candy items are priced at less than 
15 cents, a considerable volume of sales is free from 
the tax. Nor does the levy, generally speaking, cramp 
the candy buying style of juvenile purchasers. However. 
on all parts of the dollar unit above 15 cents the tax 
is payable; and on dollar packs it is three cents. Be- 
cause of the currently large volume in packs and pur- 
chases of 50 cents and up, California’s candy buyers are 
taxed $1,000,000 yearly, by conservative estimate. on 
their collective purchase of candy. 


Attention was also concentrated at the 1947 meeting 
on: (1) labor relations; (2) training programs for 
plant and sales personnel; and (3) handicaps of labor 
costs, freight rates, and taxes under which Western 
manufacturers labor in meeting the competition of goods 
from other sections of the country. 


Adrian Falk, president of S. & W. Fine Foods, Inc., 
San Francisco, well known as an experienced concil- 
iator in settling that city’s labor disputes, made the 
major address on this subject: “Cooperation in Labor 
Relations.” He emphasized that labor relations are not 
a passing problem but will be with the industry for 
years to come and long after present sugar and supply 
problems are settled and forgotten. This is because they 
involve human beings, he explained, and because of the 
strength and scope of the American labor movement. 
Stressing the relationship among high employment, 
adequate wages, and sustained mass purchasing power, 
Mr. Falk asserted a major objective of management to- 
day is working out smoothly functioning relations with 
employees. To this end, and on the brighter side, he 
expressed the belief that the present congress would 
pass legislation to curb and eliminate at least the most 
flagrant abuses which have been brought about by 
irresponsible labor leaders. 


Vocational Training Methods Discussed 


The value of and methods used in vocational training 
programs for plant employees was discusssed by O. D. 
Adams, assistant superintendent of San Francisco’s Pub- 
lic Schools. While no classroom work of this kind for 
candy plant employees is carried on in the West. due 
to lack of school facilities for it, Mr. Adams cited the 
program of Miss Saylor’s Chocolates, Inc., Alameda, 
California. Pending establishment of such training 
courses in the schools, Mr. Adams suggested ways by 
which small and large candy plants could make a be- 
ginning in the work. 


Other addresses, which gave well drawn pictures of 
both the disadvantages under which Western manu- 
facturers work and the possibilities of their expanded 
and still growing regional market included that of War- 
ren Watkins, of Warreh Watkins Industries, Los Angeles, 
and that of Fred W. Levy, president of Blum’s, San 
Francisco. Mr. Levy, unable to be personally present, 
had his address read by Jack Seligman, manager of 
Blum’s retail store. 
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Cocoa Prices Increase 












Cocoa Controlled 
By Monopolies 


a PRICES, under controlled conditions occasioned 
by “a few government selling monopolies” have in- 
creased 200 per cent in a relatively few months since 
elimination of price controls in the U. S. and may ad- 
vance further, Irving L. Cook, sales manager of the 
Coating Division of Rockwood & Co., Brooklyn, told 
members of the Candy Executives and Associated In- 
dustries’ Club at a recent Brooklyn meeting. 

“It is feared that prices have moved up higher than 
they should even in a tight supply situation,” Mr. Cook 
stated. He warned also that “unquestionably, at price 
levels suitable to our economy, cocoa will be in serious 
short supply for quite some time and the world will be 
scrambling for cocoa.” 

Granting that “at present or higher prices serious 
repercussions may set in to level off demand,” Mr. Cook 
asserted, “The American consumer will make the decision 
which will be rapidly translated to the producing coun- 
tries.” 


British Marketing 45%, 


Discussing problems confronting American cocoa 
users, Mr. Cook stated that the British government is 
marketing the entire crop of British West African cocoa, 
which represents about 45 per cent of the world total. 

“The scheme was initiated at the beginning of the war 
in 1939,” he explained, “to discourage the price of cocoa 
from falling to low levels and to prevent cocoa from 
being dumped into the U. S. at low prices. They marketed 
the crop prudently during the war, and since the demise 
of price controls in this country the plan has created 
extremely satisfactory returns to them. The British plan 
is to continue government marketing indefinitely, al- 
— protests have been registered by the American 
trade. 

“Brazil, our other large supplier of cocoa, adopted a 
marketing system in 1940 through a state institution 
identified as Institute Cacao de Bahia. The Brazilian sys- 
tem is subject to political changes, but for practical 
purposes it represents a virtual monopoly. 

“Under different circumstances, but probably as ef- 
fective, a monopoly is being set up in the Dominican 
Republic in the disposition of their total crop. 

“It is readily discernible, therefore, that a few govern- 
ment selling monopolies are in control of the vast ma- 
jority of the world’s cocoa supply. This means that the 
U. S. or any other countries must make their purchases 
through these government-sponsored agencies. It further 
seems that these selling units would choose the time, 
and the quantity, and the price at which they would sell. 
Obviously they would be governed by markets but, being 
sovereign powers, they would not be as influenced by 
markets as single sellers with private capital at risk.” 

In discussing the supply picture, Mr. Cook stated 
the estimated 1946-47 crop, based on most reliable fore- 
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casts available, will approximate 608,000 long tons. Total 
exportable world crops in a normal prewar year averaged 
about 700,000 long tons, he said. U. S. consumption of 
world crops averaged between 37 to 42 per cent, with 
the higher percentage in late years due largely to elim- 
ination of Germany as a consuming country since the 
war. 

Wartime decline in world production of cocoa has 
been very serious, Mr. Cook added. Pointing out that 
cacoa trees produce as a rule five to seven years after 
planting and—unlike vegetable crops which can be in- 
creased at will from year to year—require years to 
develop fruit, Mr. Cook revealed West African crops, 
in particular, have been most seriously affected due 
to mass movement of labor into more critical and 
remunerative fields during the war. 

“Virtually no new planting of trees was accomplished 
during this period,” he said and remarked that this 
neglect has increased the spread of already existing dis- 
eases— identified as “Sahlbergella” and “Swollen Shoot” 
—to the trees in that area. Ravages of the latter disease, 
in particular, have “caused irreparable damage,” he 
stressed. 


Current Crops Down 


“These conditions have reduced the Gold Coast Crop 
from a prewar peak of over 280,000 long tons to a 
current estimated 190,000 tons,” Mr. Cook revealed. 
“They have also reduced crops in other West African 
colonies to a lesser degree. Bahia crops (Brazil) so far 
have not been too much affected by plant disease, from 
current reports. 

“To combat this wastefulness, which has been in- 
creasing at an alarming rate, the British and Colonial 
governments are taking energetic steps by way of re- 
search and practical measures to eradicate the disease,” 
Mr. Cook stated. “The chocolate industry and cocoa 
trade in this country, cooperating with the U. S. Depart- 
ment of Agriculture, are collaborating in these efforts 
through a joint research committee. 

“This committee has set up a research program under 
the direction of Mr. Leonard Schwarz to survey condi- 
tions in existing growing areas and especially to ex- 
plore new areas for cocoa development so vitally needed, 
whose produce will be readily available to the U. S. 
Currently, the West African republic of Liberia’ and a 
few of the mandated islands in the Pacific are considered 
possibilities. Development of any of these areas, if and 
when available, will require years of patience, however, 
before results in the form of cocoa are produced.” 





Gold Coast Cacoa Stocks, Shipments 


Bee sTocks at the four principal cacao 
shipping ports of the Gold Coast. West 
Africa—Takoradi, Accra, Winneba, and 
Cape Coast—at the end of February were 
estimated to amount to 39,200 tons and 49,- 
500 tons at the end of January, the U. S. Of- 
fice of International Trade reports. Stocks 
at the end of December last year totaled 29,- 
631 tons, according to the West African Pro- 
duce Control Board. 

December shipments of cacao from the 
Gold Coast to the U. S. Totaled 19,023 tons. 
Shipments to Canada totaled 5,250 tons. 

















Job Training Success at Dennis Candy Plant: 
Two-Year Program Divided in Four Periods 


A TWO-YEAR job training program recently inaugu- 
rated is aiding Dennis Candy Factory,,Inc., in ob- 
taining interested new candy manufacturing personnel 
for its Rochester, N. Y. plant. 


The two-year program, says Morgan L. Williams, 
sales manager, is divided into four periods. Trainees 
spend each of these periods in a different department: 
hard candy, taffy and toffee, starch, and chocolate. 
Training in the hard candy department includes all 
types of solid, filled, suckers, etc. The taffy and toffee 
department training includes kisses and other chewy 


EDWARD W. TOWNSON, 
owner and president of Dennis 
Candy Factory, Inc., Roch- 
ester. Mr. Townson purchased 
the firm in 1941 and moved 
it to larger and more modern 
quarters. During the war 
years the company sent most 
of its manufacture overseas 
to the armed forces. 





pieces. Starch department training includes jellies and 
creams. Chocolate department training includes hand 
dipping, enrober work, and moulding. 

Study courses comprise making up and blending of 
formulas; operation of cookers and kettles; operation 
of cutting and forming machines, coater, moguls, etc.; 
and finally proper packaging and supervisory work with 
helpers, packers, and other personnel. 

Apprentices are rotated through four courses of study, 
so that the training is a continuous process. 

“The wage rate to start is our basic starting wage,” 
says Mr. Williams, “and the rate attained at the end 
of two years is the current rate for candy makers. The 
difference between these rates is divided into four raises, 
one for each six months of the course. 

“The company also provides life, accident, and 
health insurance, together with all uniforms worn at 
work, for the apprentices. 

“The company has learned from its years of exper- 
ience in making quality candy that its quality has been 
upheld by the know-how of its employees,” Mr. Williams 
adds, “So we intend to keep that quality by insuring our 
employees have the correct knowledge of the latest 
methods and machinery for producing the very best.” 

Established about 1890 in Rochester, Dennis Candy 
Factory is well known for its lollypops, hard caniies. 
jellies, and chocolate creams. Edward W. Townson. the 
present owner and president, purchased the firm in 194] 
and moved it to larger and more modern quarters. 
During the war years, a sizeable portion of the com- 
pany’s production went into bars for shipment over- 
seas to the armed forces. Since the Fall of 1945, when 
army contracts were terminated, the company has been 
occupied in improving its facilities with new machinery 
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and modernization features such as air conditioning 
and controlled heating. 

The firm recently started initial shipments of “Deanis 
Jellies.” Now available in five flavors, these had been 
off the civilian market during the war because of in- 
gredient shortages. The product, also, is now packed in 
five-pound packages instead of one-pound. 


Fats and Oils Situation Clouded, 
Confectioners Told at Seminar 


T= FUTURE PICTURE on industrial supplies of fats 
and oils is clouded somewhat by a threatened scar- 
city in the third quarter of this year, 50 members of the 
Confectioners’ Round Table were told at a recent semi- 
nar in Chicago’s Graemere Hotel. 

Panel speaker, G. Norman Bruce, manager, Chicago 
Refinery, Durkee Famous Foods, indicated confectioners 
face a serious shortage of fats and oils for July, August. 
and September, if the present high rate of industrial 
consumption continues. Monthly consumption of total 
available supplies has jumped from 614 per cent to 
91% per cent, Mr. Bruce stated. He indicated this in- 
creased consumption would cause a shortage later this 
year. 

“The shortage in our country”, he explained, “will 
amount to approximately one billion pounds and. as 
long as the demand continues at its present rate, prices 
for fats and oils will continue to rise.” Mr. Bruce in- 
dicated a reduction in fats and oils prices could be ac- 
complished only by industrial users curtailing their 
buying requirements. 

The animal fat situation was discussed by J. A. 
O'Malley, sales manager, Swift & Company, Chicago. 
Mr. O’Malley’s outlook was more optimistic than that 
of Mr. Bruce, in that he looked forward to a steady 
normal supply of animal fats for 1947. 


“While the beef supply will be very good,” stated 
Mr. O’Malley. “pork will definitely be short. I pre- 
dict that we will have a higher quality of animal fats 
due to corn feeding of animals, and if prices on feed do 
not rise too much, farmers will be encouraged to raise 
more hogs and beef.” 


Concerned Over Hoover Report 


“Mr. O’Malley expressed definite concern over the 
report of the former president, Herbert Hoover, who 
has indicated that the greatest need in alleviating starv- 
ing conditions in foreign countries is a sufficient supply 
of wheat and fats. He indicated that the amount of 
fats exported will depend greatly on the recommen- 
dations of Mr. Hoover. 


“Animal fats are off 50% in volume based on the 
last five years averages,” explained Mr. O'Malley, “and 
ordinarily billions of tons are stored in cold storage 
warehouses. However, today our stored supplies are 
very small, which definitely affects the lard picture.” 

Moderator of the seminar was H. J. Wiswell of Dur- 
kee Famous Foods. Tom O'Malley, Round Table sec- 
retary, presided as chairman. 

At the CRT’s first anniversary seminar, held March 
12. in Chicago’s American Furniture Mart, “Dairy Prod- 
ucts for Confectioners” was discussed. Harry C. Dar- 
ger, executive secretary, American Bulk Condensed 
Milk Ass’n, Chicago, was moderator. Panel members 
included: John I. Ormond, vice-president, Midwest Food 
Products Co., Grand Rapids, Mich.; C. J. Berst, presi- 
dent, C. J. Berst & Co., Chicago; Russel Fifer, executive 
secretary, American Butter Institute, Chicago; and Rus- 
sell Fitch, Poultry and Eggs Division, Swift & Co. Chi- 
cago. Seventy members attended the seminar. 


THE MANUFACTURING CONFECTIONER 


























































s 


* <4 3 pias, $ “Pig 
of eo 


 @f Candy Equipment , 
+ PREVIEW 
























































F APRIL, 1947 
ats H 4 
ar- i es: 
he a 3 
oe Ae 4 
} 
= Manufacturers of The Vaeuum Candy Machinery Co. Manufacturers of 
“ neyo **SIMPLEX”’ 
The Model A Standard 
in- Machine Roller. Type announces Vacuum Hard Candy 
his =. i Cookers steam and gas 
Mode! T High Speed 
‘ill Thinplex $ 
a Automatic Sucker the purchase of Vacuum Fondant 
es acnine Coolers Steam 
in- The Model M Sucker , ‘ ' . . and Gas 
- = eo The Racine Confectioners’ Machinery Co. 
eir a 
4 ' sorting nem of Racine, Wisconsin. The executive offices ah yan 
aia and Drop Rollers - > 
Ce Automatic Continuous | 2d sales offices of both companies will be 
1 Cutters for Butte ; Steam Jacketed 
i Pillows, Straws, ete. located at 15 Park Row, New York 7, N. Y. Kotties Sepper 
‘ed Candy Pulling Machines " ‘ Steel with or without 
re- on Manufacture of the Racine line will be con- Agitators 
ats ED 
do Marshmallow * . ° P 
= Genasiioes tinued at Racine, Wisconsin, and the cullen 
— manufacturing facilities are now being 
i ° Batch Rollers 
- for Stans Knees | expanded. Factories of the Vacuum Candy 
ho Bits, Bars, etc. 4 , 
rv- Metal Belt Conveyors Machinery Co. at Harrison and West New Continuous Plastic 
aly for Chocolate Stars, ’ . Machines 
of Kisses, Buds, Bits, ete. York, N. J., will be devoted almost entirely 
Pn- Chocolate Melters & ; 
° ° Cont s Tablet 
strove to the production of the Vacuum line. Our on Machines 
he Snow Plow Cream 
- | sate purpose will be to continue to expand our aaa 
> Caramel Cutters rop Roller 
are ewe,e e . . uM hi 
" E ane Caer facilities in order to improve our service to ened 
wo Way Bar Cutters 
ur- ee 
ec- Moulds & Mould the trade. Conveyors and 
Boards Accessories 





‘ch 
»d- 


: VACUUM CANDY MACHINERY CO. 


od 


*S]- 





“<a Executive and Sales Office — 15 Park Row, New York 7, N.Y. BArclay 7-8184 
; Western Office — 2734 Janssen Avenue, Chicago 14, Illinois. BUckingham 6500 
Factories: 16 Street & Railroad Ave., 505 Manor Avenue, 5108 Broadway 


Racine, Wisconsin Harrison, N. J. West New York, N. J. 




























The photograph at the left 
shows a BURRELL installation, 
showing a glazed cooling tunnel 
belt (dark); and a 90 degree 
endless turntable belt (light). 





Below: A BURRELL belt is 
available for every purpose. Each 
one is designed for specific jobs. 
A partial list of BURRELL belts 


is given below. 






Among Candy Manufacturers 
Who Want Only The Best in Belts... 


BURRELL 


Stands For Quality 


BURRELL has been producing high quality confectionery belts at lower cost for 32 

years. The use of BURRELL belts will minimize the danger of shut-downs in your 

plant resulting from belting failures. Many 100% BURRELL installations in the 

industry’s largest plants prove the superiority of BURRELL products. These belts 

are treated to resist deterioration from heat, cold, moisture, grease, oils, stretch, j 
shrinking, excessive wear, etc. BURRELL belts are the results of years of experience 

and scientific engineering and we are constantly improving our products. Write, 

call, or wire for recommendations. 











It Is Profitable to... 
Let BURRELL belting experience and the . . . 11 BURRELL stars help you! 


* CRACK-LESS Glazed Enrober Belting * Innerwoven Conveyor Belting 

* THIN-TEX WHITE Glazed Belting * Batch Roller Belts (patented) 

* White Glazed Enrober Belting (Double * Cold Table Belts (endless) 
texture; Single texture; Aero-weight). *e | Cutter Belt 

* Packaging Table Belts (Treated and SERS! VUIIEr Sows 
Untreated) * Feed Table Belts (endless) 

* V-Belts (endless) * Caramel Cutter Boards 


""BUY PERFORMANCE" 


BURRELL BELTING CO. 401 So. Hermitage Av. Chicago 7 
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How to Utilize Space, Time Efficiently in the Candy Plant—Part Three: 


Time Economies in a Candy Plant 


By LOUIS TARNOPOLL 


T HE LENGTH of time a product remains in a plant is 
computable in dollars and cents. Every moment 
of its stay in the plant it occupies space, requires hand- 
ling, interferes with traffic, and adds to the overhead. As 
envisaged by the industrial engineer, therefore, one of 
the basic aims of efficient production in a plant is a com- 
bination of plant layout and production methods that 
permits the carrying of the product from the stage of 
raw material to shipping in the shortest possible time. 
In other words, efficient production, storage, etc. aim at 
reducing production time, storage time, etc. to a min- 
imum. Yet how many plants achieve that? How many 
plants, especially those in the medium-size category, find 
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FIGURES 1 AND 2 illustrate how management can keep product 
in action from moment of its entry into plant until the time it 
leaves the shipping department. 


innumerable ways of wasting time? Instead of routing 
the products by the shortest and straightest route, how 
many plants zigzag, backtrack, rehandle, and prolong 
the time of travel of the product? 


Keep Product in Action 


Following the above thought then, management must 
strive to keep the product in action from the moment of 
its entry into the plant to the time it leaves the shipping 
department. In other words, while aiming to reduce the 
storage time or the transfer time to the minimum pos- 
sible, that minimum time should also be utilized to proc- 
ess the product in some way so that, though inactive in 
itself, its time in the plant is, nevertheless, constantly 
being reduced. 

Figures 1 and 2 will illustrate this idea as applied in 
another industry. Figure 1 shows a department wherein 
a certain item was dipped in a dip tank, left to drip in 
the drip space for about an hour, carried on a monorail 
into an oven to be dried, and carried out—still on the 
monorail—to be cooled. The oven temperature reading 
30° F. while that on the outside being lower, there would 
be a temperature drop in the oven every time the doors 
are opened to admit the product, and it would take 20 
minutes to raise it to the required 30°. 

Figure 2 shows how the drip time during which the 
product was quiescent was utilized to raise its temper- 
ature so as to reduce the drying cycle within the oven. 
The drip space beyond the drip tank was enclosed with 
asbestos-lined sheet metal and steam pipes run on both 
sides. Thus, while the product was dripping it was also 
being warmed up and no time was lost. When opened, 
the doors of the oven would close up the aisle space and 
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permit direct transfer of the item on a rack from the 
drip space directly into the oven. The saving in time thus 
achieved amounted to 30 per cent, increasing in its 
effect the capacity of the oven in the same proportion. 


Confectionery Application’ 

In the fields of confectionery and food manufacturing 
this thought raises new possibilities. For instance, while 
transferring from an upper to a lower floor, isn’t it pos- 
sible at the same time to apply heat to the product to 
permit a better flow, or to cool it to permit better move- 
ment or packaging? Isn’t it possible to pass the material 
on the way down through a cooling tunnel or through 
an enrober? If the product must be in storage, can it 
be ground or mixed or treated so that no time is lost 
and yet the product would be readied for the next 
operation? 

A special example of this principle is illustrated in 
Figure 3, where material in trays has to be transferred 
from an upper to a lower floor. It so happens that this 
material also has to be cooled. The two operations can 
then be combined by hanging the trays on a chain con- 
veyor and letting the chain conveyor pass through a cool- 
ing compartment. The full trays are hung on the chain 
in the upper floor, the chain travels back and forth with- 
in the cooling compartment and finally emerges on the 
lower floor where the trays are automatically removed. 
The empty trays are then picked up automatically, are 
returned to the upper floor, are replaced by a full tray, 
and the process is repeated. Time and space are saved 
by combining the two operations into but one procedure. 





FIGURE 3 demonstrates how two operations in a candy plant can 
be combined by hanging trays on a chain conveyor and letting 
the chain conveyor pass through a cooling compartment. 





One of the frequent oversights on the part of manage- 
ment in smaller plants is the lack of information on 
operation speed. Lack of such information frequently 
leads to the assumption that the production: speed or 
operation speed current at any one point is the best 
speed obtainable there. Nothing is further from the 
truth, 

The production or operation speed at any one point 
during a process is controlled by the speed of one or 
more critical machines. Suppose a cooling tunnel cools 
100 bars of candy a minute and the candy is hand- 
wrapped. How many candy wrappers are necessary for 
the job? Suppose eight wrappers are found necessary. 
Can the same amount of work be done by seven wrap- 
pers, possibly six? Can the tunnel speed be increased to 
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125 bars per minute? What steps may have to be taken 
to attain these objectives? 

To be able to answer these questions it is important 
to know the average and maximum speed of each ma- 
chine, the production time of each operator. It needs no 
elaborate explaining to prove that—given a few changes 
in the cooling tunnel, devising some improvements in 
production methods, and given, finally, an incentive 
set-up—it should always be possible to increase pro- 
duction anywhere from 10 per cent to 50 per cent. 
Granted that it is not always possible to accomplish the 
changes themselves without competent engineering as- 
sistance, the knowledge of production speed is basic to 
any program for operating a plant at maximum efficiency. 





FIGURE 4 shows how supplies may be chuted to the worker 

from a different point so that they are accessible to him at his 

place of work within easy reach of his hand. Most effective man- 

ner of bringing supplies within his reach is the belt conveyor or 

roller conveyor. depending upon size and type of supplies that 
must be fed operator. 


Production speed can be easily determined. Counters 
(electronic or mechanical) installed at the machine, as 
well as a stop watch to aid in determining the operation 
speed of different personnel, will pay for themselves 





NEW MODEL "E" KRIMPAC MACHINE 


Semi-Automatic—Ideal for Peanut Bars, Fudge Bars; All Single- 
Unit or Assembled Items. 

®@ Invariably saves cellophane area 

® Instantly adjustable without tools 


HERE'S WHAT IT DOES... 


KRIMP-SEALS ENDS OF PKGE 
UNIFORMLY TRIMS KRIMPED ENDS 











y 
SEALS BOTTOM 
Only \ in. Overlap Required 


SEALS SMALL OVERLAP SPACE BETWEEN 
KRIMPED ENDS AND BOTTOM OF PKGE 


PACK-RITE MACHINES 
Milwaukee 1, Wis. 


Send Details Re: Krimpac to: 
Firm 

Att'n. of 

St. Address 

City 

State 
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many times over—not only in the knowledge of exact 
product figures but in ability to determine with exacti- 
tude the unit labor cost. 

A discussion of time saving is inseparable from the 
subjects of methods; that is, studies of methods which 
will achieve the performance of a particular operation 
in the shortest time and with the least expenditure of 
energy. Although every production technology and 
equipment dictate their own methods, certain economies 
basic to all of them may be recommended and applied. 
With the application of common sense, the introduction 
of these methods may cost very little. 


Accessibility of Supplies 


One of the most important elements in the study of 
methods is the accessibility of supplies to the operator. 
Thus, very frequently a great deal of production time 
is lost by labor having to gather supplies. Time and again 
the operator has to hunt for a truck, load the supplies on 
the truck, bring the truck to the work bench or werk 
station, and then turn repeatedly to take the supplies off 
the truck to the bench. When the job is finished, he has 
to push the truck away and hunt for another. 

it is obvious that considerable time might be saved 
if the supplies were brought to the operator in such 
a way as to necessitate a minimum loss of time on his 
part, even to the extent of obviating the need for him 
to turn around. 

Suppose several employees work alongside of each 
other, all engaged in a series of operations each of which 
succeeds the other—say, one inspecting candy, the next 
one filling canisters, the third weighing. It is clear that 
the economical thing for them to do is so to space their 
positions that, when one employee is through with his 
operation, he can so place the candy that it is just with- 





HEAT-SEAL YOUR BAGS 
@ 300" per minute 


with the PACK-RITE 
FAST-TITE ROTARY 
Thy SEALER 
i with the 
conveyor 
feed 
attachment 


Solenoid-Operated 
Techmaster Sealer 
Magnetic solenoid op- 
eration. Operator 
merely touches safety 
foot switch for perfect 
seal. 


$320* 


Also— 


Fast-Tite Rotary 
Standard Model 


*$15 Extra for Rack and Pinion Lowering NS 
3 J 


Stand. If desired. 





E-Z Adjustaheat 


Multi-Use Sealer 
Light weight. Portable. : 
3-heat switch. Firm 

Att'n. of 
PACK-RITE MACHINES St. Address 
MILWAUKEE 1, WIS. City, State 


PACK-RITE MACHINES, 
Milwaukee 1, Wis. 
Send Details Re: Bag Sealers to: 
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| The new FLOW-MASTER Chocolate Process has been perfected. The photo 
shows how, by means of a series of FLOW-MASTERS, you can produce up to 
1000 pounds per hour of chocolate liquor from the nibs in a fast, low-cost con- 
tinuous process. 


FLOW-MASTER Process Equipment, Homogenizers, Kom-bi-nators and Reactors 
j can be applied to better, lower-cost processing of many confectionery products 
| — caramel pastes, fudges, syrups, fountain sauces, many others. 


The Marco Laboratory is prepared to help you, wherever possible, apply FLOW- 
MASTER Processing to your manufacturing operations. Write Marco Co., Inc., 
Wilmington 50, Delaware. 


FLOW-MASTER Homogenizers— Kom-Bi-Nators 
And Sanitary Pumps 
For The Process Industries 





MARCO COMPANY Inc., Wilmington 50, Del. 
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_ even having to look for it. Then the product moves from 


one operation to the next with least exertion or effort 
on the part of each employee. 

Sometimes, as shown in Figure 4, supplies may be 
chuted to the worker from a different point in such a way 
that they are accessible to him on the work bench within 
easy reach of his hand. The most effective manner of 
bringing supplies within his reach, however, is the belt 
conveyor or the roller conveyor, depending upon the 
size and type of supplies that must be fed to the operator. 
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FIGURES 5 AND 6 show how time, equipment, and space econo- 
mies may be effected using conveyor. FIGURE 5 shows how 
same belt conveyor may be used to return empties to starting 
point by placing them on bottom or return part of conveyor. Use 
of two-wheel conveyors for larger items shown in FIGURE 6. 


Where the conveyor is used, however, additional time, 
equipment, and space economies might be effected. Sup- 
pose the supplies come to the operator in small contain- 
ers. How are the containers to be returned to the starting 
point? Suppose they come in large trays. How are they 
to be returned? 

Figures 5 and 6 show how this may be accomplished. 
Figure 5 shows how the same belt conveyor bringing 


containers to the operator may be used to return the emp- 
ties to the starting point, by placing them on the re- 
turn or bottom part of the conveyor. Where trays or 
larger items are to be returned, two-wheel conveyors 
(Figure 6) may be used, the lower conveyor sloping to 
the starting point as a gravity-type conveyor. Thus, at 
the same time as supplies are fed to the operator, empties 
are fed to the starting point, making it possible not onl) 
to effect a saving in time but in handling as well. 

Another means of saving time is to utilize tie same 
piece of equipment to carry different supplies to different 
operatives. Thus, as shown in Figure 7, the same conveyor 
conveys supplies “a,” “b,” and “c” to operatives A, B, 
and C respectively. The baffles guide the supplies to the 
proper space on the work bench. By guiding the supplies 
quite close to the operative’s hand, this layout reduces 
considerably the amount and time of handling. By com- 
bining, so to say, the three conveyors into one, savings 
are attained not only in time and in handling but also 
in power and space at the same time. 


@ Chicago Production Club appointed the follow- 
ing committees at its last month’s meeting: 


MEMBERSHIP: Howard G. Aylesworth, Burrell Belting Co.; chair- 
man; Walter Wetterer, Melv‘lle Confections, Inc.; Walter Krafft, Clin- 
ton Industries, and Walter Whitehead, Dutch Mill Candies. 

FINANCE: John E. Clarke, Lamont, Corliss & Co., chairman ; Rollie 
Rolleston, Williamson Candy Co., and Hobart J. Thurber, Thurber 
Brokerage Co. 

PROGRAM: George P. Goebel, Goebel Co., chairman; Hobart J. 
Thurber, Thurber Brokerage Co., and C. S. Brandenburg, Nutrine Candy 
Co. 

GOLF: Rollie Rolleston, Williamson Candy Co., chairman; Alex 
Fisher, Mutual Paper Box Co.; Lloyd Latten, Schutter Candy Division ; 
George Olsen, Corn Products, Sales Co.; Fred G. Streit, Edenfruit 
Products Co.; Hobart J. Thurber, Thurber Brokerage Co.; Charles Wil- 
bur, Armour & Company, and John E. Clarke, Lamont, Corliss & Co. 


Andrew G. Kanelos, president of Andes Candies, 
Inc., Chicago, resigned due to press of business. 
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We are Happy to Announce We Are Able to Make 
Quick Delivery On— 


: Hl-GLOo0 


The New Plastic Cooling Tunnel Belt That Gives The 
Bottoms Of Your Chocolates That Hand-Dipped Shine. 


We have been able to step up our production of Hi-Gloss to meet the rising demand for this 
sensational tunnel belt—send your order now for immediate shipment. 


We also have available HI-GLOSS No. 1 in sheets for Hand Dipping—Indefinite Life and High Shine make 
HI-GLOSS No. 1 more economical than any type of dipping paper—Can be easily cleaned and imparts 
a mirror-like shine on the bottoms of your chocolates. 


REMEMBER: “VOSS” has the most complete line of belting and specialties for the CANDY INDUSTRY. 
Send in your orders for Batch Roller Belts; Endless Feed & Bottomer Belts; Caramel Cutting Boards; Pack- 
ing Table & Delivery Belts, and other canvas specialties. 


VOSS BELTING & SPECIALTY CO. 


5305 No. Ravenswood Ave., CHICAGO 40, ILLINOIS 
Longbeach 4534-35 
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READ--Words of Praise 
From Those Who Know! 


Our Latest Shipping Schedule (of 90 days or less) will be 
rigidly maintained on our New Model S-3 Portable Fire Mixer. 





ADAMS & BROOKS McAfee Candy Co., Inc. 
AM Macon, Ga., Writes; 
Los Angeles, Calif. . . ’ ies 
Writes “Would like to take this opportunity of complimenting 
you on the New Savage Portable Fire Mixer which we 
“Dear Mr. Savage: received from you only a few days ago.” 
“We wish to compliment you Signed C. O. McAfee 
on your new fire mixers. They : 
are a vast improvement over Merrill Candy Co. 
anything we have ever before . ° ° ‘ 
used. Their quietness and Merrill, Wisc. Writes; 
smooth running make them a “The men in the plant feel that these machines are far 
pleasure to operate. superior to any Fire Mixer that they have ever used be- 
“We would appreciate early cause of its ease of operation and elimination of the 
delivery on the additional ones noise.” 
we have on order. This will Signed Ralph A. Schewe 
avoid the argument each day 
as to which candy maker is to 
be allowed to use the new Adams Candy Co. 
equipment. Dallas, Texas, Writes; 
“Signed “We are pleased to advise you that the New Savage 
“Emmert F. Brooke” Portable Fire Mixer is even more satisfactory than the 
regular Savage models we now have in use, and that 











certainly is saying a great deal.” 
WRITE TODAY FOR COSTS and Signed Benj. F. Lewis 
PARTICULARS 
ORDERS FILLED ON FIRST 
COME FIRST SERVED 


BASIS Portable Fire Mixer, 
Model S-No. 3 


New features in this old reliable unit: V-Belt 
drive—low carbon steel castings for greater 








Our 92nd Year strength, etc. 
SAVAGE BROS. CO. 
2638 GLADYS AVE. CHICAGO 12, ILLINOIS 


Manufacturers of Food Equipment Since 1855 
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HOTTER 
KETTLES 


OTTER kettles at Minter Bros. Candies, Phila- 

delphia, are increasing production, eliminating 
spoilage and cooking a uniformly whiter, finer-tex- 
tured candy. The secret of Minter Bros.’ increased 
production and improved product lies in a new instal- 
lation of a Cochrane C-B System of High Pressure 
Condensate Return. Prior to the installation, cooking 
was much too long, white batches would become yel- 
low and spoiled beyond use—a serious situation with 
present sugar shortages. With the installation of the 
C-B System, cooking time was reduced 50%, excep- 
tional fuel savings were accomplished and a better 
quality candy produced. 


Learn what this 
system can do 
for you. 
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Write for 
Pubication 3250 







COCHRANE CORPORATION 
3104 N. 
Philadelphia 32, Pa. 


DSvSTEN 


CONDENSATE RETURNED TO BOILERS AT HIGH PRESSURE AND HIGH TEMPERATURE 
SPREE ON A LEI ETE DEE NT NTA EOL LIES SEES IE GAIL 


COCHRANE 
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Candy Equipment News 


The products described in these columns 
are all coded for your convenience. You 
may write in to THE MANUFACTURING 
CONFECTIONER for any further informa- 
tion on any one of these items and further 
information will be sent to you. Make use 
of this section to keep up-to-date on new 
candy equipment of all types. Information 
on these items is free for the asking. 




















| Portable Fire Mixer 


A fire mixer with new post-war improvements is 


| offered by this firm. Included are: low carbon steel cast- 
| ings for greater strength, V-belt drive, and elimination 
| of all but two gears. Check Code MO4A47. 


High-Pressure Return System 


Completely redesigned for greater operational freedom 
claims for this high-pressure condensate return system 
indicate increased operational efficiency. Driven by new 
25-hp motor, it will handle larger capacities with lower 
pump noise, according to reports. Performance of unit 
is verified by pressure gauge on the inlet; pressure gauge 
and thermometer on outlet. Check Code MO4B47. 


Combination Evaporator-Display Sign 

An evaporator built into the shape of a sign has been 
recently developed. The sign, reports state, is engineered 
to display any trade name or trademark and is made to 
customers’ specifications. Special electronic lights hit the 
frosted sign from all angles giving the effect of “moon- 


light on snow.” Check Code MO4C47. 


| Small Equipment for Retail Manufacturer 


This firm offers special models for the retail manu- 
facturer who does not use large machines. Featured are: 
(1) Chocolate kettle taking up to 100 pounds for melt- 
ing and preparing chocolate for coatings and mold work. 


(2) Small flat type cream beater accommodating 10 to 


| 
| 
| 
| 


27th St | 





| 





Check Coded Items in Which 
You Are Interested in Getting Literature 


MO4A47 — MO4B47 — MO4C47 — MO4D47 
MO4E47 — MO4F47 — MO4G47 — MO4H47 
MO4l47 — MO4J47 — MO4K47 — MO4L47 
MO4M47 — MO4N47 — MO4047 — MO4P47 
MO4947 — MO4R47 — MO4S47 — MO4T47 
MO4U47 — MO4V47 — MO4W47 





Name. 
Company... 
Position... 
Address... 


City....... 


Sec, 00.2 _.... Lone...... : 
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35 pounds. (3) Cylinder beater taking batches of 50 
pounds. Company also features new manually operated 
sucker machine capable of making 100 suckers a minute. 
Spinner merely feeds strip to platen, where an operator 
automatically inserts sticks with foot treadle. Check Code 


MO4U47. 
Precision Scales Circular 


Circular is available from manufacturer of these scales 
explaining various types for specific weighing and count- 


ing needs. Check Code MO4V 47. 


Machinery Design and Fabrication 

Firm offers aid in design, fabrication, and installation 
to suit requirements. Manufacturers cooling and convey- 
ing equipment, air conditioners, dehumidifiers. Check 


Code MO4W 47. 


High Speed Electronic Dispenser 

Claims indicate 6,000 units per minute may be had 
with this machine. Parts are fed to hopper, electronically 
counted and dispensed in any desired lots to packaging 
position. May be had with or without automatic packag- 


ing mechanism. Check Code MO4G47. 
Multiple Cooling Conveyor 


This tiered cooling conveyor saves space, increases 
production, improves quality, reduces costs, automati- 
cally cools and conveys, it is stated, Also reported ideal 
for mass production of creams, bars, and biscuits. Check 


Code MO4H47. 








Consult Oakite for 
Low-Cost, Competent Cleaning! 


COMPETENT doesn’t necessarily mean 
COSTLY when it comes to sanitation 
procedures. Especially when you use safe, 
low-cost Oakite cleaning materials and 
germicidal methods. 


Try Oakite fast-acting sanitation mater- 
ials on such tough-to-handle cleaning 
chores as removing burnt-on deposits 
from kettles; cleaning nut coolers; chemi- 
cally sterilizing equipment; destroying 
odors; combating mold growth. You'll 
be pleased with the results . . . find that 
cleaning with Oakite compounds makes 
it easier to meet rigid sanitation stand- 
ards! 


Your local Oakite Technical Service Rep- 
resentative will give you the low-cost 
low-down on ANY cleaning problem. 


OAKITE PRODUCTS, INC., 36C Thames St., NEW YORK 6,N. Y. 
Technical Service Representatives in Principal Cities of U.S. & Canada 


MATERIALS 
METHODS 








SERVICE 





Cooking and Cooling System 


Indicated advantages of producing cream fondant on 
production basis at considerable saving and with control 





Specialized Industrial Cleaning 





NTO the making of an accurate 

time-piece go many skills. All 

of them, from the testing of mate- 

rials through the fashioning of the 

intricate parts and their final as- 

sembly, are operations requiring 
precision of the highest order. 





From a delicate watch to a rugged 
Lehmann Chocolate Mill is a far 
cry. but here, too, precision is of 
the utmost importance. Every op- 
eration in the building of these 
| | fine machines from drawing board 
|, && to the finished mill is controlled by 
(> @ an inflexible insistence on preci- 
™ sion craftsmanship. The unsur- 
fi passed performance of Lehmann 
> Mills bears out the sound- 
dase 7 ’ ness of this policy. 
















J.M. LEHMANN COMPANY, fr 2 are vow ssc 





THE STANDARD FOR QUALITY 
IN MACHINERY 


for April, 1947 











WRAPPING 


IDEA MACHINES 


Fast-EFFICIENT RELIABLE 


ANDY manufac- 
turers both large 











and small prefer 
IDEAL WRAPPING 
MACHINES because 
they provide the 
economies of fast 
handling along with 
dependable, wninter- 
rupted operation. In 
use the world over, IDEAL 
Machines are building a 
service record that stands 
unmatched and _ unchal- 
lenged! Our _ unqualified 
guarantee is your protec- 
tion. Two models available: 
SENIOR MODEL wraps 160 
pieces per minute; the new 
High Speed Special Model 
wraps 325 to 425 pieces 
per minute. Investigation 
will prove these machines 
are adapted to your most 
exacting requirements. 


WRITE FOR COMPLETE SPECIFICATIONS 
AND PRICES 


IDEAL WRAPPING MACHINE CO. 


EST. 1906 
MIDDLETOWN, N. Y. U.S.A. 






over quality are: increased production (one 5-foot cream 
beater produced 1,000 pounds per hour) ; savings in fuel 
and water; smoother and whiter product; and less labor 


required. Check Code MO4/47. 
Mint Puff Machine 


This machine, designed to produce quality mints, mint 
puffs, etc., has three sets of rollers; adjustable sizing, 
grooving and cutting, it is stated. May be had in 8- 
10,000 pounds size, or 5,000-pounds-per-day model. Also 
with water cooled rolls. Check Code MO4/47. 


Automatic Hard Candy Machine 


For producing all hard candies of spherical shape: 
balls, kisses, barrels, eggs, olives, etc. One operator spins 
direct to machine. Capacities claimed are 3,000 to 10,000 


pounds. Check Code MO4K47. 


New Sugar Pulverizer 

This new machine will pulverize sugar to pass 99.5 
per cent through 325 mesh, firm reports. Requiring 
minimum space, it can be installed on top of bins, over 
conveyors, or suspended from wall or ceiling. Grinds all 


kinds of sugars. Check Code MO4L47. 
Vibrationless Enrober 


Vibrationless operation, rugged construction, and 
sturdy mounting are features of this new enrober. Others 
include: welded chocolate tank without corners, remov- 
able agitator, tempering column doubled in size and 
efficiency. All units are quickly removable and acces- 
sible. Working model paper demonstrator is available 


from firm. Check Code MO4M47. 


Aluminum Fondant Machine 


Machine for fondant production starts production im- 
mediately after syrup is cooked. Pre-cooling of cooked 


YEP OLB BLL ur 


Stainless Steel Steam Jacketed Kettles—Stationary or Tilting—with or without Agitators and 
Scrapers, Safety Valves, Draw Off Valves, etc. All Hubbert Kettle Shells are seamless, die 
drawn from one single sheet. Shells have no welds to crack, corrode, contaminate or leak. 









1. SEAMLESS SHELLS 
2. SANITARY 
3. EFFICIENT 


Manufactured by: 
B. H. HUBBERT AND SON, Ince. 


1311 South Ponca Street, 
Baltimore 24, Md. 
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Special Equipment To Your Design 


4. SUPER QUALITY 


Hubbert Kettles built to ASME & CANADIAN Codes. 5- SAFE 
Request certificates when ordering. 


6. DURABLE 


Exclusive Distributor 
Baking & Confectionery Industries: 


VACUUM CANDY MACHINERY COMPANY 
15 Park Row, New York 7, N. Y. 


THE MANUFACTURING CONFECTIONER 








‘ream 
n fuel 
labor 


mint 
izing, 
in &8- 


| Also 


hape : 
spins 
0,000 


99.5 
liring 
over 
ds all 


and 
)thers 
PMov- 
» and 
acces- 
ilable 


n im- 


poked 


IONER 








syrup reported eliminated. Aluminum, streamlined, com- 


pact, fully enclosed. Check Code MO4N47. 
Candy Pulling Machines 


Machine is constructed to withstand many years of 
heavy service, company states. Features: heavy, upright 
iron bearings with bronze bushings; steel hooks, roller 
and silent chain drives; safety cover over gears. Speci- 
fications: 50 to 100 pounds per batch; floor space, 48 
inches by 48 inches; motor drive, 2 horse power. Check 


Code MO4047. 
Conical End Fittings 


Corrosion fittings of stainless steel designed for work- 
ing pressures up to 250 pounds per sq. in. are available 
from this firm. Features reported include: quick in- 


stallation, less friction, leak-tight, simple unions, ready 
adaptability to other fittings. Check Code MO4P47. 


Revolving Steam Coil Pan 

This revolving steam coil pan can be supplied in stain- 
less steel, monel, copper, everdur, aluminum, or other 
non-ferrous metals. The company also manufactures 
steam-jacketed, open fire, and tilting kettles. Check Code 
M04Q47. 


Starch Cleaners and Driers 

This starch conditioner is guaranteed to deliver mould- 
ing starch conditioned to any specification of moisture 
content and temperature, it is claimed. It will perform 
continuously without clogging throughout the production 
day, it is further stated: Check Code MO4R47. 
Sanitary Fire Mixer 

This Fire Mixer has completely enclosed motor, gears, 
and all working parts for higher sanitation. Reduction 











Home of 


“The Candy Cooling People” 


makers of 


Economy Belturns, Lustr-Koold Chocolate Cool- 
ing Conveyors and Tunnels, Packing Tables, 
Air Conditioners, Room Coolers, Dehumidifiers, 
and other “Economy” Equipment for Confec- 
tionery and Biscuit Manufacturers. 


We design to suit your requirements. 


Contact us for: 
1. Design only 
2. Design and Fabrication 
3. Design, Fabrication, and Installation 


ECONOMY EQUIPMENT COMPANY 


Branch Office Main Office & Plant 
152 West 42nd Street 919 West 49th Place 
New York 18, N. Y. Chicago 9, IIlinois 

Wisconsin 7-5649 Bouleverd 4300 
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The Automatic 
Hard Candy Machine 


Model E 


For producing all hard candies of 
spherical shape. 


Balls 
Kisses 
Barrels 
Eggs 
Olives, etc. 


One operator spins direct to machine. 
Capacities 3000 to 10,000 pounds. 
Our Model E incorporates all the 
developments of previous experience 
There is no Substitute 
for Experience. 


John Werner & Sons, Inc. 
ROCHESTER 13, N. Y. 
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ETECTO 
SCALES 


for 
a Detecto Scale 

’ on-accurate 
There’s a precis! 


ighi ting need. 
weighing and counting k 
The Fee ane increase production, ye 
i ccuracy 
res you maximum 4 cy 
ty aking slightest we! ght dis 


crepancies immediately visible. 


DETECTO HEAVY DUTY —_ 
Another Detecto-Grom —_ 
for many industria’. - 
peeds production. Hair ae , 
curacy ina heavy scale Spe 
cial indlestet eliminates ae 
i atfor 0 
a Srerell height, 42". Ca- 
pacity, 200 
delivery. 
scription. 


DETECTO - SCALES - inc. 


MAKERS OF FINE SCALES SINCE 18900 


(104 MAIN STREET + BROOKLYN 1, W. Y. 


SCALE ENGINEERS tM ALL PRINCIPAL cities 























MILLS 





T's is the very latest in design and improvements in a 
machine for making “Mints, “Mint Puffs," "Mellow 
Mints," etc. It has 3 sets of rollers; sizing (adjustable), 


groving and cutting. Capacity 8 to 10 thousand lbs. per 
day dependent on size of piece. Can be made with Water 


cooled rolls. We also build a 5000 Ib. a day model. 
Write Dept. AH 


THOS. MILLS & BROS., INC. 


1301-15 NO. 8TH ST., PHILADELPHIA 22, PA. 
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gears are encased in oil bath for long lasting, quiet 
operation, it is stated. At present is available in limited 


amounts. Check Code MO4S47. 
Cooling Tunnel Belts 


These belts are treated to resist deterioration from 
heat, cold, moisture, grease, oils, stretch, shrinkage, ex- 
cessive wear, etc. Can be supplied with 90 degree end- 


less turntable belt. Check Code MO4T47. 


Improved Packaging Machine 

Improved design offers increased operational efficiency 
to these packaging machines, it is stated. Features in- 
clude: higher speed, wider size range, quick adjustability, 
lower noise factor, better appearance, more sanitary, 


material saving, and longer life. Check Code MO4D47. 
Collapsible Steel Boxes for Skids 


A new type collapsible all-steel box for use with skid 
platforms has been recently marketed. The skid plat- 
forms are provided with sockets to receive one-inch 
standard pipe corner posts. Panels for box are 12 inches 
high and provided with loops of steel which engage the 
pipe-stakes. These may be built up to any height. All- 
steel construction will stand much abuse, it is claimed. 


Check Code MO4E47. 
Light. Medium Duty Caster 


This new caster, made from formed steel, has a double 
ball race of ample size to provide free-swiveling action 
under rated load capacities and in wide range of opera- 
ting conditions, it is claimed. The top plate is of standard 
dimensions, and, with the yoke, is formed from 14-inch 
steel. Check Code MO4F47. 








f 
CANDY EQUIPMENT PREVIEW 


is published exclusively for 
PURCHASING 





and 
MERCHANDISING 
EXECUTIVES ) 


Be sure your name is on 
Our Free Mailing List 


Fill in Coupon below 
and send it in to us now. 


THE MANUFACTURING CONFECTIONER 
400 West Madison Street 


Chicago 6, Illinois (EN-4) 
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OAKITE PRODUCTS, INC., New York, recently announced its new, 
improved Oakite-Vapor Steam Cleaning Unit pictured above. It 
is said the new unit has successfully cut job time in such jobs 
as cleaning and paint-stripping large processing units; cleaning 
floors, walls, conveyors, racks, loading platforms, motors, etc. 


® Manufacturing Confectioners’ Traffic Confer- 
ence elected the following officers at its recent an- 
nual meetings in Chicago: G. A. Nimmo, Planters 
Nut & Chocolate Co., Suffolk, Va., chairman; O. L. 
Foxvog, Williamson Candy Co., Chicago, vice- 
chairman; R. A. Potter, New England Confec- 
tionery Co., Cambridge, Mass., secretary-treasurer ; 
O. E. Sandell, Peter Paul, Inc., Naugatuck, Conn., 
assistant secretary-treasurer. 

Directors named include: R. Bartels, Paul F. 
Beich Co., Bloomington, Ill.; R. V. Boyle, Brown 
& Haley, Tacoma, Wash.; V. Zaccardi, Bunte 
Brothers, Chicago; W. F. Winter, D. L. Clark Co., 
Pittsburgh; P. J. Klein, Cracker Jack Co.; Chicago; 
P. W. Kroeker, Curtiss Candy Co., Chicago; R. V. 
Harron, General Foods Corp., New York; A. J. 
Laing, Hershey Chocolate Corp., Hershey, Pa.; 
F. Korinek, Lamont, Corliss & Co., New York; 
F. A. Cameron, W. F. Schrafft & Sons, Boston; 
David Dunn, Wm. Wrigley, Jr. Co., Chicago; A. E. 
Hueneryager, Zion Industries, Zion, III. 
® Interstate Commerce Commission recently sus- 
pended increases in motor carrier rates which were 
to become effective February 21 in the Mid-West 
Motor Freight Bureau Territory. The tariffs pro- 
posed to increase the class rates to the rail basis 
with an additional 10 cents per cwt. on shipments 
less than 5,000 pounds and 4 per cent on shipments 
weighing 10,000 pounds or more. 

ICC also suspended the increases in rates pub- 
lished in tariffs issued by the Central and Southern 








Available! 


Complete, Accurate Directory 
of U. S. Candy Manufacturers 


A S AN ADDITIONAL SERVICE to the con- 
fectionery and allied industries, 
THE MANUFACTURING CONFECTIONER 
now offers copies of its exclusive 1947 
Canpy Buyers DireEctory—while they 
last. 


= 1947 Canpy Buyers Directory 
presents in one convenient, pocket- 
size issue, a complete and accurate list 
of the nation’s candy manufacturers 
—and is the only one of its kind pub- 
lished in the U.S. As a guide to manu- 
facturers of all kinds of candies—by 
product classification—it has offered 
invaluable service to volume candy buy- 
ers for over 14 years. 


While available $2 per cop) 


THE MANUFACTURING 
CONFECTIONER 


400 West Madison St. Chicago 6, IIL 











FOR SALE 


CANDY PLANT 


In the Finest Part of Texas 








Nationally Known—tTerrific Profit Record 


Ideal opportunity for investor who wants interesting and 
profitable business in a temperate climate. This factory makes 
quality products, is well-known to trade and has established 


distribution. 
NO LABOR PROBLEM 
Located in beautiful small city, of which it is a principal 
industry, it is in center of source of raw materials, which, 
together with ideal labor situation, makes for low operating 
costs, high profits. 1945 and °46 net income above 14%. 
Trained management will continue under new ownership. 


Write for detailed information to 


Box D-41, MANUFACTURING CONFECTIONER 








STYLE NO. | 


AVAILABLE IN ALL SIZES 








“Seamless” 


Copper Candy Kettles 


We specialize in the manufacture 
and repair of all types of copper 
steam jacket and open fire kettles. 


A. Berry Coprer Works 


Master Coppersmiths 
249 W. Broadway, New York 13, N. Y. 
Telephone: CAnal 6-4427 
ESTABLISHED 1907 
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ROSE 1.5.8. Bunch Wrap Machine for 
Irregular Shapes. Bunch wraps pieces 
at speeds up to 130 per minute, de- 
pending upon characteristics of candy 
piece. INDIVIDUALLY PROTECTED 
CANDY with colorful, attractive, neat 
wraps increases impulse-buying sales. 
Permits eye-catching, appetizing dis- 
play. Hygienically protected from dirt, 
moisture and handling. Stays fresh 
longer. 


USED BY THE COUNTRY’S LEADING CONFECTIONERS 


Write the Rose Machinery Division for new cir- 
eulars on this and other Rose Candy Machines 


INDIVIDUALLY PROTECTED CANDY 
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AMERICAN MACHINE & FOUNDRY CO. 


Sil FIFTH AVENUE, NEW YORK 17, NWN. Y. 


Motors Freight Ass’n, increasing class rates to the 
rail basis with an additional 15 per cent on ship- 
ments less than 5,000 pounds. The proposed rates 
were to become effective March 1. 

Also suspended is the 14 per cent proposed in- 
crease in Central States Motor Freight Bureau Ter- 
ritory, which was to become effective March 3. 


@ NCA’s Council on Candy will hold “giant 
rallies” throughout the U. S. in August, September, 
and October to focus attention on sales promo- 
tion and to introduce its new motion picture ten- 
tatively titled “Energy for Americans. Scheduled 
meetings and chairmen include: 


WEDNESDAY, AUGUST 13—-DENVER, COLO. Chairman: A. C. 
Baker, Brecht Candy Co., Denver. 

FRIDAY, AUGUST 15—SALT LAKE CITY, UTAH. Jade Room, 
Hotel Utah. Chairman: W. W. Cassidy, Sweet Candy Co., Salt Lake 
City. 

MONDAY, AUGUST 18—SEATTLE, WASH. Chairman: J. C. Haley, 
Brown & Haley, Tacoma, Wash. 

WEDNESDAY, AUGUST 20—PORTLAND, OREGON. Chairman: 
Sam Humphrey, Candy Products Co., Portland, Ore. 

FRIDAY, AUGUST 22—SAN FRANCISCO, CAL. Sir Francis Drake 
Hotel. Chairman: Theo. White, Sierra Candy Co., San Francisco. 

MONDAY, AUGUST 25—LOS ANGELES, CAL. Chairman: Geo. 
Kiepe, Geo. Kiepe and Sons, Los Angeles. 

THURSDAY, AUGUST 28—DALLAS, TEXAS. Chairman: K. F. 
Smith, Novelty Peanut Co., Dallas, Texas. 

WEDNESDAY, SEPT. 3—MINNEAPOLIS, MINN. Chairman: Wal- 
ter Sandell, Miss Morris Candies, Minneapolis. 

THURSDAY, SEPT. 4—MILWAUKEE, WIS. Sky Room, Plankinton 
Hotel. Chairman: Julius Schmidt, Hot Fudge Co., Milwaukee. 

MONDAY, SEPT. 8—-PITTSBURGH, PA. Chairman: L. J. Weaver, 
Weaver, Costello Co., Pittsburgh. 

WEDNESDAY, SEPT. 10—BUFFALO, N. Y. Chairman: Walter 
Zittel, Mary Lincoln Candy Co., Buffalo. 

FRIDAY, SEPT. 12—BOSTON MASS. Louis XIV Room, Somerset 
Hotel. Chairman: Dan Flynn, Schutter Candy Division, Universal 
Match Co. 

WEDNESDAY, SEPT. 17—NEW YORK, N. Y. Grand Ballroom, 
Hotel Pennsylvania. Chairman: Irvin C. Shaffer, Just Born, Inc., 
New York. 

THURSDAY, SEPT. 18—PHILADELPHIA, PA. Chairman: Ira 
Minter, Minter Bros., Philadelphia. 

FRIDAY, SEPT. 18—BALTIMORE, MD. Chairman: Ralph Klotz- 
baugh, Josselyn’s, Baltimore, Md. 

MONDAY, SEPT. 22—CHICAGO, ILL. Grand Ballroom, Hotel Sher- 
man. Chairman: E. W. Walters, King Cole Candies, Inc. 


THURSDAY, SEPT. 25—COLUMBUS, OHIO. Chairman: Stewart 
Butler, Buckeye Candy Club. (NOTE: This meeting is night before 
the annual convention of the Ohio Association of Tobacco Distributors.) 


MONDAY, SEPT. 29—DETROIT, MICH. Chairman: Budd Mandel, 
Detroit Candy & Tobacco Jobbers’ Association. 

TUESDAY, SEPT. 30—-CLEVELAND, OHIO. 

WEDNESDAY, OCT. 1—CINCINNATI, OHIO. Chairman: Howard 
Grimm, Cincinnati Candy Recovery Ass’n. 

THURSDAY, OCT. 2—LOUISVILLE, KY. Chairman: C. E. Gheens, 
Bradas & Gheens, Louisville, Ky. 

FRIDAY, OCT. 3—KANSAS CITY, MO. Astec Room, President 
Hotel. Chairman: Harry Sifers, Sifers, Valomilk Conf. Co., Kansas City. 

MONDAY, OCT. 6—ST. LOUIS, MO. Chairman: Gilbert Long, St. 
Louis Candy Sales Association. 

TUESDAY, OCT. 7—MEMPHIS, TENN. Peabody Hotel. Chairman: 
R. M. Holt, Oliver-Finnie Co., Memphis. 

WEDNESDAY, OCT. 8—NEW ORLEANS, LA. Chairman: R. L. 
Hodges, Sr., R. L. Hodges Co., New Orleans. 


FRIDAY, OCT. 10—ATLANTA, GA. Chairman: W. B. Riley, Brock 
Candy Co., Chattanooga, Tenn. 

All meetings will open with dinner at 6:30 
o'clock. Those unable to attend dinners will be 
invited to attend the program, beginning at & 
o'clock. Price of dinner tickets in each city will be 
determined by the hotel’s charges. There will be 
no charge to those who arrive following dinner. 
Details of the programs will be announced later. 


@ Applications for sugar allotments by industrial 
users must be made between the tenth day of the 
month before the allotment period begins and five 
days after beginning of the period, in order to ob- 
tain the full allotment, OPA has announced. 


@ Spreckels Sugar Co. has named Warren Farnam 
assistant sales manager with headquarters in the 
general offices in San Francis Co. 
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Modern in Design--Efficient in Performance 


| 





1 ““HYDRO-LIFT” FIRE MIXER — 


Means 
Sanitation and Economy at a Maximum 


— — — — because it’s fully enclosed gears and working parts assure that 
oil and grease will not soil or contaminate your products —- — simplifying 
cleaning and maintenance and meeting all sanitation requirements. The 
“HYDRO-LIFT” FIRE MIXER’S advanced engineering design of reduction 


gears in an oil bath provide long-lasting, quiet operation as well as economy. 














————— 


—INDUSTRIAL MACHINERY AND EQUIPMENT SALES— 
2500 So. San Pedro St. Phone PRospect 8388 Los Angeles 11, Calif. 














for April, 1947 


DUBIN’S os 





NOTE: The Mixing Arm swings off furnace over a The “HYDRO-LIFT" Fire Mixer is so designed that 
copper drip pan. This enables one to keep furnace the machine may be placed close to the wall, as the 
and mixer clean at all times. mixing arm and head lift straight up. 
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HERE’S WHY 
The INSTANT ond CONTINUOUS 


FONDANT MACHINE 
IS PROVING SUCCESSFUL . . . 


@ Starts production immediately @ Keep it supplied with cooked @ Eliminates pre - cooling of 
after the syrup is cooked. syrup and it produces fon- cooked syrup. 
dant continuously, as simple 
as water flows from a faucet. 


@ Produces only the fin. 
est, smoothest fon 
dants and Bon Bon fon. 
dants that are the peak 
of perfection. 


@ Employees spend time 
producing, not wasting 
your time. 


@ Streamlined, compact 
design saves treme 
dous amount of valu: 
able floor space. 


@ Takes your fondant 
making methods out of 
the horse and buggy 
days and brings it up 
to modern times. 


@ Fully enclosed, assures 
cleanliness and, above 
all, a quality product. 


@ As modern and attrac: 
tive as the most mod- 
=... ern candy kitchen. 





@ Finest, most modern, 
most efficient fondant 
machine offered the In- 
dustry. 


Order now to assure early delivery 


CONFECTION MACHINE SALES Co. 


30 NORTH LA SALLE STREET ¢ CHICAGO 2, ILLINOIS 
Telephone Andover 3204 
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Wels INDUSTRY'S CANDY CLINIC 


HELD MONTHLY BY THE MANUFACTURING CONFECTIONER 


The Candy Clinic is conducted by one of the 


industry. Some samples 


most experienced superintendents in the candy 
represent a bona-fide purchase in the retail market. Other samples 


have been submitted by manufacturers desiring this impartial criticism of their candies, thus avail- 


ing themselves of this valuable service to our subscribers. 


Any one of these samples may be yours. 


This series of frank criticisms on well-known branded candies, together with the practical “‘pre- 
scriptions” of our clinical expert, are exclusive features of THE MANUFACTURING CONFECTIONER. 


$1 & Up Chocolates; Solid Chocolate Bars 


CODE 4A47 


Assorted Chocolates 
—18 ozs.— $1.50 


( Purchased in a food shop, 
Chicago, IIl.) 


Appearance of Package: Good. 

Box: Two-layer extension type; ocean 
and clipper ship design in colors; 
tied with pink ribbon. Cellulose 
wrapper. 

Appearance of Box on Opening: Good. 

Number of Pieces: 46 dark coated, 4 
light coated, 6 Jordan almonds. 

Coatings: Light and dark. 

Colors: Good. 
Gloss: Good. 
Strings: Good. 
Taste: Good. 

Dark Coated Centers: 

Hard Candy Stick: Good. 
Vanilla Nut Fudge: Good. 
Vanilla Stick: Good. 

Cream and Brazil: Good. 
Vanilla Nut Caramel: Good. 
Filbert Nut Taffy: Good. 
Dates: Good. 

Fruit Cream: Good. 

Pecans: Good. 

Almonds: Good. 

Cashew: Good. 

Maple Pecan Cream: Good. 
Raspberry Cream: Color too deep. 
Cordial Cherry: Good. 

Mint Paste and Cream: Good 
Nut Nougat: Good. 

Vanilla Coconut Cream: Good. 
Vanilla Caramel: Good. 
Chip: Good. 

Caramallow: Good. 

Brazil: Good. 

Cherry and Cream: Good. 
Nut Chew: Good. 

Light Coated Centers: 

Nut Crunch: Good. 
Almonds: Good. 


Jor April, 1947 


Jordan Almonds: Good. 
Assortment: Good. 
Remarks: The best box of chocolates 
that the Clinic has examined this 
year at $1.50 for 18 ozs. 





CODE 4B47 

Assorted Chocolates—1 lb.—$1.25 

(Purchased in a drug store, N.Y.C.) 

Appearance of Package: Good. , 

Box: Two-layer type, extension edge. 
Plaid printed in green, lavender, yel- 
low, and red. Printed valentine cel- 
lulose wrapper in red, white, and 
black; cut of red hearts. 

Appearance of Box on Opening: Good. 

Number of Pieces: 29 dark coated, 13 
light coated, 4 Jordan almonds, 2 un- 
wrapped nougats, 2 unwrapped cara- 
mels, 2 foiled. 

Coatings: Light and dark. 

Colors: Good. 
Gloss: Good. 
Strings: Fair. 
Taste: Good. 
Dark Coated Centers: 
Nut Nougat: Fair. 
Fruit Paste: Good. 
Vanilla Cream: Good. 
Hard Candy Sticks: Good. 
Brazil and Cream: Good. 
Hard Candy Blossom: Good. 
Almond and Cream: Good. 
Nut Taffy: Tough. 
Maple Nut Cream: Imitation flavor. 
Cordial Cherry: Good. 
Peppermint Cream: Dry and tough 
cream 

Light Coated Centers: 

Vanilla Cream: Poor. 
Vanilla Nut Cream: Fair. 
Nut Paste: Good. 

Brazil and Cream: Fair. 
Pecans: Good. 

Almonds: Good. 


Peppermint Cream: Fair. 
Unwrapped Caramels: Fair. 
Unwrapped Nougat: Fair. 
Jordan Almonds: Good. 

Assortment: Fair. 

Remarks: Poorly made creams. Coat- 
ing is not up to the standard used 
on this priced candy. Quality of 
centers is not up to standard. 


CODE 4C47 
Assorted Chocolates—1 lb.—$1.00 


(Purchased in a candy shop, 
San Francisco, Calif.) 
Appearance of Package: Fair—See Re- 

marks. 

Box: One-layer type, white embossed 
paper, printed in a plaid in red and 
blue. 

Appearance of Box on Openings: Fair 
See Remarks. 

Number of Pieces: 13 dark coated, 21 
light coated. 

Coatings: Light and dark. 

Colors: Good. 
Gloss: Good. 
Strings: Fair. 
Taste: Good for this priced candy 

Dark Coated Centers: 

Vanilla Coconut Cream: Good 
Vanilla Chew: Good. 
Orange Jelly: Good. 
Molasses Chew: Good. 
Vanilla Caramel: Fair. 
Peppermint Cream: Good. 
Nut Cream: Good. 

Cashew Cluster: Good. 
Walnut Cluster: Good. 
Filbert: Not roasted enough 
Almonds: Good. 

Light Coated Centers: 
Walnuts: Good. 

Cashew Cluster: Good 
Almonds: Good. 
Brazils: Good. 
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Our Customers Don't Chocolate Rabbits, Eggs Plentiful in Chicago: 
Get Gray Hairs Jelly Beans Scarce: Attractive Packages Noted 


Paige RABBITS of all sizes and shapes appear everywhere 
in the Chicago Area this Easter. Back also are chocolate 
eggs, chocolate marshmallow eggs, and chocolate cream eggs. 
Prices for the rabbits run at all levels; one chain offers five- 
lems. Our years of experience and pounders for $3. Prices for the chocolate eggs likewise are de- 
efficient methods have lightened the signed for various-level pocketbooks. Chocolate marshmallow 
burden of many hard pressed buyers. eggs are available at 80 for $1.95, chocolate cream eggs at 12 
for 85 cents, vanilla marshmallow eggs at 20 for 45 cents. Mar- 
zipan eggs, about pullet size, are offered at 75 cents a dozen. 
Jelly beans are practically non-existent, it appears. Those 


They've learned from experience that 


we can stir up plenty of action when 


it comes to solving their sugar prob- 


noted are all offered in combination novelty and package items. 

BETTER Variety stores display most of these. A department store offers 

* U G A R a stuffed rabbit and several ounces of jelly beans packed in a 

5 rigid acetate container resembling an oversize “underwater pen” 
SERVICE case for $3.25. 


Attractive packages noted include both a $1.50 one- and a 
$3 two-pound box of chocolates featuring a water lily in pastel; 
a miniature Easter hat box of chocolates at two pounds for $2.15; 
plastic eggs in two colors with the eggs sold separately in one 


U # Hi ¢ store for 59 cents and another charging 35 cents additional for 

the ribbon bow. Novelty packages include filled cigarette boxes 

with mirrored sides and a transparent top for $1.65, various size 

& COMPANY oval packages with mirror tops, and a “make-up box for milady” 
with mirrors on the side and inside cover for $5.50. 

NEW YORK “ Easter baskets vary in contents and size from the $18 model 

132 FRONT ST. BOwling Green 97! in one department store containing both a large chocolate and a 

stuffed rabbit as well as miscellaneous candies to 29-cent types in 

PHILADELPHIA variety stores containing Hershey and Powerhouse bars, a pack 

465 DREXEL BUILDING Market 7-5258 of gum, and—a few—jelly beans. A candy store chain features 


a large cellophane-wrapped basket with three bows and all con- 
tents individually packaged in foil boxes. 


~~ Especially for children are cellophane nests of popcorn con- 
= taining candy mix and orange or lavender boxes with Easter cut- 

WERTHY’ . outs pasted on the cover. 
» For St. Patrick’s day one candy store featured coiled green 


snakes—of candy. And bubble gum was noted at the conventional 
penny a ball or one pound for $2. 
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“a 
Ni \ 
Specialists \ W-E-R 
le Ly Vanilla Cream: Good. Colors: Good. 
Vanilla Caramel: Good. Gloss: Good. 
‘Tying Ribbons Chocolate Cream: Good. Strings: Good. 
} Orange Jelly: Good. Taste: Good. 
Sette and Resehy ' : Peanut Cluster: Peanuts not roasted Dark Coated Centers: 
enough. Jelly: Could not identify flavor. 
RR ee Maple Walnut Cream: Good. Orange Colored Cream: Lacked 
Costs No More” Assortment: Fair. flavor. 
Remarks: Suggest box be wrapped in Nut Cream: Poor flavor. 
cellulose. Box is too large for one Maple Cream: Good. 
pound of chocolates. Suggest a smal- Nougat: Good. 















beans 





ler box or enough dividers be used 
in the present box to hold the choco- 
lates in place. 


CODE 4D47 
Assorted Chocolates—1 lb.—$1.75 


(Purchased in a liquor store, 
San Francisco, Calif.) 
Appearance of Package: Good. 
Box: Book style; portfolio cover; 
printed in brown, white, and green. 
Appearance of Box on Opening: Good. 
Number of Pieces: 31 dark coated, 7 
light coated, 1 foiled, 1 cellulose 
wrapped caramel. 
Coatings: Dark and light. 


Raspberry Cream: Very poor flavor 
Vanilla Cream: Good. 
Pistachio Cream: Fair. 
Vanilla Nut Caramel: Good. 
Fruit Cake: Fair. 
Nut Chew: Fair. 
Nut Crunch: Good. 
Peppermint Cream: Poor pepper- 
mint flavor. 
Light Coated Centers: 
Vanilla Cream: Good. 
Nut Cream: Good. 
Orange Cream: Fair. 
Cellulose Wrapped Caramel: Very 
poor flavor. 
Assortment: Poor. 
Remarks: Quality of flavors and cen- 
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ters is not up to the standard of this 
priced candy. The Clinic has ex- 
amined better chocolates at 70 cents 
and 80 cents the pound. Suggest that 
a better grade of flavors be used 
and the imitation flavor be discon- 
tinued. Assortment needs consider- 
able improvement contained entirely 
too many creams. 


CODE 4F47 
Assorted Chocolates—1 lb.—$2.00 


(Purchased in a drug store, N.Y.C.) 

Appearance of Package: Good. 

Box: Two-layer type wood box; brown 
embossed seal in blue and gold; tied 
with red ribbon bow in center; cel- 
lulose wrapper. 

Appearance of Box on Opening: Good. 

Number of Pieces: 53 dark, 2 Jordan 
almonds, 4 foiled chocolate paste. 

Coating: Dark. 

Color: Good. 

Gloss: Fair. 

Strings: Fair. 

Taste: Good. See Remarks. 

Centers: 

Chocolate Paste: Good. 

Nut Brittle: Good. 

Vanilla Coconut Paste: Good. 

Lemon Cream: Fair. 

Vanilla Fudge: Fair. 

Nut Jelly: Good. 

Nut Paste: Good. 

Pink Cream: Could not identify 
flavor. 

Almonds: Good. 

Taffy: Fair. 





Vanilla Nut Caramel: Fair. 

Orange Cream: Fair. 

Mint Paste and Marshmallow: Good. 

Nut Nougat: Good. 

Paste: Could not identify flavor. 

Fruit and Nut Square: Good. 

Jordan Almonds: Good. 

Chocolate Paste Squares: Good 
(foiled wrapped). 

Assortment: Poor. 

Remarks: Very highly priced at $2 the 
pound. The Clinic has examined bet- 
ter candy at 70 cents and 80 cents 
the pound. Poor dipping and cheaply 
made centers. Coating is not up to 
the standard used on this priced 
candy. 


CODE 4G47 
Assorted Chocolates Heart Box 
—1 Ib.—$1.50 


(Purchased in a drug store, N.Y.C.) 

Appearance of Package: Good. Red 
embossed heart; gold edge; tied with 
red ribbon bow in center; chip 
board carton. 

Appearance of Heart on Opening: 
Fair. 

Number of Pieces: 43, 2 foiled pieces, 
4 Jordan almonds. 

Coating: Dark. 
Color: Good. 
Gloss: Good. 
Strings: Good. 
Taste: Good. 

Centers: 
Solid Chocolate Tablets: Good. 


Vanilla Cream: Good. 

Raspberry Cream: Not a good rasp- 
berry flavor. 

Red Jelly: Could not identify flavor. 

Chocolate Caramel: Good. 

Brazil Nut: Good. 

Vanilla Caramel: Fair. 

Chocolate Cream: Good. 

Taffy: Fair. 

Maple Nut Cream: Fair. 

Lemon Cream: Very poor flavor. 

Mint Paste and Marshmallow: Good. 

Vanilla Chew: Fair. 

Nut Caramel: Fair. 

Cordial Pineapple: Good. 

Almond: Good. 

White Cream: Very poor flavor. 

Marshmallow: Tough. 

Filbert: Good. 

Date: Good. 

Cordial Cherry: Good. 

Dark Cream: Could not identify 
flavor. 

Peppermint Cream: Fair. 

Jordan Almonds: Good. 

Remarks: Quality of centers are not 
up to the standard of this priced 
chocolates. Suggest a divider be used 
as heart is too large. Suggest a bet- 
ter grade of flavors be used. Assort- 
ment needs some hard candy centers. 


CODE 4H47 
Assorted Chocolates—1 lb.—$1.25 


(Purchased in a cigar store, 
Boston, Mass.) 
Appearance of Package: Fair. 
Box: Two- layer type; slip cover; white 








ced 


or 


ER 





first quality mee 
EGG ALBUMEN — 


for confectionery manufacturers 
——- 
















e@ POWDERED ALBUMEN 
@ GRANULAR ALBUMEN 
e FLAKE ALBUMEN 
@ SPRAY ALBUMEN 


Write for Samples and Current Quotations to: 


DOMESTIC fete PRODUCTS, Inc. DOUGHNUT CORP OF AMERICA 


393 SEVENTH AVE., NEW YORK 1, N.Y. 
PLANTS AT: WITCHITA FALLS, TEXAS + CHICKASHA, OKLAHOMA + McKENZIE, TENN 


NASHVILLE, TENN 
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Lone wrappiné 
gee 





Send for 
Free Booklet 


TAFFEL BROS., INC., 
95 Madison Av., N. Y. 16 





We Solicit Your 
Inquiries 





FOREIGN COMMODITIES CORP. 
100 Hudson Sf., New York 13 


Telephone: WAlker 5-6286 


printed in blue and gold; cellulose 
wrapper. 
Appearance of Box on Opening: 
Number of Pieces: 42. 
Coating: Dark. 
Color: Good. 
Gloss: Good. 
Strings: Good. 
Taste: Good. 
Centers: 
Lemon Cream: Too highly 
Nut Nougat: Good. 
Pecan Fudge: Good. 
Peanut Butter Hard Candy Blossom: 
Good. 
Chocolate Pecan Fudge: 
Almond Cluster: Good. 
Nut Brittle: Good. 
Caramallow: Good. 
Chocolate Nut Caramel: 
Vanilla Nut Fudge: 
Butter Scotch: Good. 
Molasses: Good. 
Buttercream: Good. 
Vanilla Nut Caramel: 
Vanilla Caramel: Good. 
Coffee Cream: Good. 
Nut Taffy: Good. 
Wintergreen Cream: Good. 
Hard Candy Fruit Blossom: 


Fair. 


colored 


Good 


Good 


Good 


Good 


Good 


Brazils: Good. 
Filbert Clusters: Good. 
Vanilla Cream: Good. 


Mollasses Chips: Good. 
Assortment: 
Remarks: The best quality and work- 
manship in this price field that the 
the Clinic has examined this year 


Good. 





Suggest a better top for the box 
This box of chocolates would be 
outstanding in the $1.25 field if a 
more attractive top was used. 


CODE 4147 
Assorted Chocolates & Confections 
—1 lb.—$1.75 
(Sent in For Analysis 4510) 

Appearance of Package: Good. 

Box: Two-layer type; extension edge 
top and bottom; embossed in gold; 
cellulose wrapper. 

Appearance of Package on Opening: 
Good. - 

Number of Pieces: 30 dark coated, 2 
light coated, 2 foiled undipped nou 
gats, 3 Jordan almonds, 2 gold foiled 
dark coated, 2 wax paper wrapped 
nut caramels. 

Coatings: Dark and light 
Color: Good. 

Gloss: Fair. 

Strings: Fair on dark coated pieces 
poor on light coated pieces. 

Taste: Good. See Remarks. 

Dark Coated Centers: 

Chocolate Nut Caramel: Good. 

Nut Jelly: Could not identify flavor 
in jelly. 

Coconut Cream: Good. 

Chocolate Nougat: Fair. 

Vanilla Marshmallow: Fair. 

Vanilla Nut Caramel: Good. 

Vanilla Cream: Good. 

Brazil in Cream: Good. 

Cordial Cherries: Good. 

Caramel and Filbert: 





Good. 


ee 


NOTHING IS BETTER THAN EACH OF ITS COMPONENT PARTS 


A mighty dam. . .a tiny sweet . . 


NOTHING 


70 BARCLAY ST 
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. each a giant of perfec- 
tion which owes its greatness to the skillful use of its care- 
fully chosen basic materials. Similarly, thé ingredients of 
your butter baked goods or confections need cuLTuRED 
EXTRIN AA, the finest butter replacement on the market. 
CULTURED EXTRIN AA’S best recommendation is its daily 
use by a host of the nation’s leading bakers and candy 


NEW YORK 7 


iS BETTER 
rHAN CULTURED 


EXTRIN FOODS, INC 


@ EXTRIN FOODS OF CALIFORNIA 


5225 WILSHIRE BLVD 


makers. Make your butter baked goods and confections 
better without increasing cost. Order an 8 Ib. trial tub of 
CULTURED EXTRIN AA today on our unlimited guarantee of 
satisfaction. Your increased sales will certainly please you. 
CULTURED EXTRIN Aa iS a product of dairy and laboratory 
— identical with butter in taste, aroma, sales appeal—a 
natural butter replacement. Different! Uniformly good. 
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Nut Nougat: Good. 

Nut Chew: Good. 
Fruit Paste: Fair. 
Peppermint Cream Wafers: Not a 

good peppermint oil. 

Light Coated Centers: 

Almonds: Good. 

Cashew: Good. 

Nut Crunch: Good. 

Pecans: Good. 

Fruit and Coconut Paste: Good. 
Hard Candy Blossom: Good. 

Vanilla Almond and Caramel: Good. 
Orange Cream: Too highly colored. 
Jordan Almonds: Good. 

Wrapped Caramels: Good. 
Wrapped Nougat: Fair. 

Assortment: Good. 

Remarks: Neat and attractive box, 
neatly packed. Quality of the coat- 
ings, centers, and workmanship are 
not up to the standard of these 
priced chocolates. 

Suggest some of the flavors be 
checked up and a better grade of 
peppermint oil be used. Nougat 
lacked a good honey flavor. 

Suggest dipping and gloss on 
coatings be improved. Wrapped 
caramels would look better if wrap- 
ped in moisture proof cellulose. Sug- 
gest the fruit and nut paste piece be 

left out of the assortment. Highly 

priced at $1.75 the pound. 


CODE 4E47 
Assorted Chocolates—1 Ib.—$1.50 
(Purchased in a drug store, N.Y.C.) 
Appearance of Package: Fair. 





Box: Two-layer type; full telescope; 
white printed in lavender and gold; 
name embossed in gold; embossed 
panel; tied with narrow yellow rib- 
bon and bow. 

Appearance of Box on Opening: Fair. 

Number of Pieces: 24 dark coated, 2 
sugared, 16 light coated, 4 cellulose 
wrapped caramels, 2 _ cellulose 
wrapped nougats, 1 caramel and 
nougat cellulose wrapped, 2 crystall- 
ized bonbons, 2 Jordan almonds 

Coatings: Light and dark. 
Colors: Good. 
Gloss: Fair. 
Strings: Fair. 
Taste: Good. 

Dark Coated Centers: 
Vanilla Cream: Fair. 
Maple Cream: Fair. 
Nut Nougat: Good. 
Vanilla Caramel: Fair. 
Hard Candy Blossom: Fair. 
Raspberry Cream: Weak flavor 
Chew: Fair. 
Lemon Cream: Fair. 
Raspberry Jelly: Good. 
Vanilla Nut Caramel: Good 
Chocolate Nut Caramel: Had an odd 

taste. 
Vanilla Nut Cream: Fair. 
Coconut Cream: Fair. 
Wintergreen Cream: Fair 
Peppermint Cream: Not a good pep 
permint flavor. 

Light Coated Centers: 

Hard Candy Blossoms: Good. 
Nut Brittle: Good. 
Orange Cream: Fair. 


Dark Cream: Could not identify 
flavor. 

Nougat: Fair. 

Raspberry Jelly: Good. 

Vanilla Caramel: Good. 

Maple Nut Cream: Fair. 

Raspberry Cream: Fair. 

Cellulose Wrapped Caramels: Good 

Cellulose Wrapped Nougat: Good 

Bonbons: Good. 

Jordan Almonds: Good. 


Assortment: Fair. 
Remarks: Assortment contained too 


many creams. Cream centers need 
checking up as they are slimy and 
wet. Suggest a better grade of flavors 
be used. Quality of centers is not 
up to standard of this priced choc- 
olates. Very cheaply made box, not 
up to the standard used on _ this 
priced chocolates. 


CODE 4N47 


Assorted Chocolates—1 lb.—$1.60 


(Purchased in a department store, 
Chicago, IIL.) 


Appearance of Package: Good 
Box: Two-layer type; full telescope; 


green imprint of a red rose and 
stem; cellulose wrapper. 


Appearance of Box on Opening: Good 
Number of Pieces: 27 dark coated, 23 


light coated. 


Coatings: Dark and light 


Colors: Good 

Gloss: Good. 

Strings: Good. 

Taste: Good. See Remarks 


Dark Coated Centers: 


Jelly Sticks: Good 








Now that War-time restrictions have 
been removed, our Service Staff—the 
same staff of nationally known produc- 
tion men—are going back into action 


to help you in your post-war plans. 








Fifteen years ago we introduced YELKIN to the Confectionery 
Industry as a basic control factor—its universal acceptance 
and use today substantiates our every claim—Yes, we know 
lecithin and how to use it. Our Service Department is anxious 
to be of assistance to you. Write today. 


ROSS & ROWE, INC. 


50 Broadway 
NEW YORK 4, N.Y. 








THE 
STANDARDIZED LECITHIN 


AND OUR "KNOW-HOW" 
ARE AN UNBEATABLE TEAM 


Wrigley Bidg. 
CHICAGO 11, ILL. 
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Ribbons 


N.C. TAFT Co. 


CARTIOL .2Os5s. 
MAKE BETTER CANDY 


Spray and Roller Process Non-fat 
Dry Milk Solids, Whole Milk 
and Buttermilk Powder 


Condensed Milk 


FORA DEPENDABLE SOURCE OF SUPPLY 
WRITE 


DAIRYLAND MILK 


CORPORATION-ESTABLISHED 1933 
| 996 RAYMOND AVE. 











ST. PAUL 4, MINN. 











USE M.C. CLASSIFIED ADVER- 
TISING to Sell or Buy Used 
Equipment. 








Chocolate Cream: Good. 
Vanilla Cream: Good. 
Maple Nut Cream: Good. 
Vanilla Caramel: Fair. 

Light Coated Centers: 
Almonds: Good. 
Nut Nougat: Good. 
Peanut Butter Blossoms: Fair. 
Walnuts: Good. 
Nut Brittle: Good. 

Assortment: Fair. 

Remarks: Coatings are not up to the 
standard of this priced candy. Sug- 
gest assortment be improved; con- 
tained too many creams and hard 
candy blossoms. Highly priced at 
$1.60 the pound. 


CODE 4047 
Assorted Chocolates—1 lb.—$1.35 


(Purchased in a department store, 
Chicago, III.) 


Appearance of Package: Good. 
Box: One-layer extension type; white 
printed in blue; cellulose wrapper. 
Appearance of Box on Opening: Good. 
Number of Pieces: 15 dark coated, 20 
light coated. 
Coatings: Light and dark. Dark are 
too dark. 
Gloss: Fair. 
Strings: Fair. 
Taste: Good. See Remarks. 
Dark Coated Centers: 
Lemon Cream: Good. 
Peppermint Cream: Good. 
Vanilla Cream: Good. 


Maple Nut Cream: Good. 
Vanilla Caramel: Good. 
Vanilla Nut Cream: Good. 
Raspberry: Good. 

Nougat: Good. 

Walnut Top Cream: Good. 

Light Coated Centers: 
Orange Jelly: Good. 
Raspberry Cream: Good. 
Mint Cream: Good. 

Raisin Clusters: Good. 
Orange Creams: Good. 
Lemon Creams: Good. 
Pecan Cream: Good 
Vanilla Cream: Good. 
Vanilla Caramel: Good. 
Nut Chocolate: Good. 
Vanilla Nut Cream: Good. 

Assortment: Fair. 

Remarks: Assortment is too small; 
contained too many creams. Coatings 
are not up to the standard used on 
this priced candy. Suggest a larger 
assortment and a better grade of 
coatings. 


CODE 4M47 
Milk Chocolate Bar—2 ozs.—10c 


(Purchased in a drug store, N.Y.C.) 

Appearance of Bar: Good. Tin foil! in- 
side wrapper; outside paper band 
brown and yellow, printed in yel 
low. 

Color: Good. 

Moulding: Good. 

Gloss: Good. 

Taste: Fair. 

Remarks: Lacked a good milk taste 
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CONFECTIONER’S BRIEFS 


e E. J. Brach & Sons announces the following 
executive changes: Clinton O. Dicken, vice-presi- 
dent, has been appointed general manager and con- 
tinues as chairman of the executive committee. 
Theodore Stempfel has retired as merchandising 
and advertising manager and will continue as vice- 
president in an advisory capacity. Edwin O. Blom- 
quist, vice-president, has been named director of 
sales and advertising. 

Emil J. Gutgsell, vice-president, continues in 
charge of national syndicate and chain accounts. 
Edward M. Kerwin, vice-president and assistant 
secretary and assistant treasurer, continues in 
charge of finances, costs, and accounting. 

All of the above vice-presidents are members of 
the executive committee, which cooperates with the 
board of directors in formulating company policies. 

Arthur C. Schrier has been named plant director. 
William A. Melody is factory manager and is in 
charge of all manufacturing operations. 

The five members of the executive committee 
have served an aggregate of 146 years. Individual 
continuous services range from 25 to 33 years. 





e O. P. Baur Confectionery Co., Denver, has ap- 
pointed Mrs. Colista Ambrose assistant director 
of personnel, announces John H. Jacobs, president 
and general manager. 


@ Loft Candy Corp., Long Island City, N. Y.., 
recently opened four new shops. Two shops opened 
in Philadelphia, one in Bridgeport, Conn., and one 
in Long Beach, long Island. The firm also an- 
nounces the largest sales volume of Valentine 
candy in its 86-year history. 

@ Universal Match Corp., St. Louis, announces 
Arthur E. Nack, sales promotion manager, is trans- 
ferred to Philadelphia and appointed assistant dis- 
trict manager. 


® Cynthia Sweets Co., Boston, reports Herbert A. 
Casassa has resigned as sales representative to de- 
vote full time to his Colt News Store, in Hampton, 
N. H. Joseph H. Leonard succeeds Mr. Casassa. 
Mr. Leonard was a bombadier pilot during the war 
and served in the Pacific theater. 


® New York Candy Club will tender a testimonial 
dinner April 24 in honor of Irvin C. Shaffer, of 
Maillards, Inc., and Just Born, Inc., in recognition 
of Mr. Shaffer’s invaluable services to the industry 
and: the club, announces Edward B. Schechter, 


aS1St SNOT INES 


BRAND ~—- 


ALL FOR FREE 
A True "Butter-like" Taste in Your Candies 


If you pay 32c a pound or more for your cooking fat you can reduce 
the price by using BUTEX . . . and at the same time get that 
true “butter-like"’ taste and aroma in your candies. 
HERE'S HOW: Add | Ib. BUTEX Powder to 10 Ibs. fat to make 
eleven pounds of fine ‘‘cooking butter'’. 
Your inquiry is invited. When writing ask for 
our kitchen-tested recipes. 
EASTERN REPRESENTATIVE: 


FRED G. ORCUTT, Naperville, Illinois 


l~—~~ 
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Weber & Molliner. Ltd. 


Vanufacturing Food Chemists 
2726-40 San Fernando Rd Los Angeles 41, Calif 
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GRADED SIZES 


e FIRM 
e FRESH 


e FLAVORFUL 
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Happy days are here again for candy makers. 
FUNSTEN PECANS—those fresh, delicious, taste- 
thrilling treats that add so much flavorful good- 
ness to candies—are again available in all sizes. 


Increasing your use of FUNSTEN PECANS— 
using them for toppers and fillers—means in- 
creasing the taste appeal of your candies. The 
public likes pecans and it pays to give. the 
public what it likes. Adding FUNSTEN PECANS 


means adding sales volume. 


You'll appreciate, too, the easy-to-use features 
of FUNSTEN PECANS. Available in graded sizes 
of halves and pieces—a correct size for every 
confection requirement. Other advantages are: 
Uniform quality, low moisture content; fewer 
siftings or shrivels — a higher percentage of 
usable stock. 

Order through your regular 


jobber or write us for name 
of neorest representative 


—=-14 


R.E.Funsten Co. 


1515 DELMAR BLVD. ST. LOUIS, MO. 
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IMITATION 
aengure™ 
prrtet POWDER 


FOR CREAM CENTERS 


Ali the full rich flavor of genuine 


FOR BRIGHTER TASTE-APPEAL 


Butterscotch. But more economical! 
Powdered form insures proper 
blending. 


IMITATION 
qgTeh 
puri OIL EXTRA 


CONCENTRATED 
FOR HARD CANDIES 


Our research laboratories devel- 
oped this product to meet the de- 
mands for a liquid Butterscotch fla- 
vor having all the smooth, rich, nat- 


ural flavor of a pure Butterscotch. 


ateays buy 


FOR FLAVORS AT THEIR PEAK 





POLAK & SCHWARZ, INC. 


667 Washington Street © New York 14 
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chairman of the club’s publicity committee. Abe 
Josephsohn, broker and president of the club, has 
appointed Harry Pincus, of the Up-To-Date Cand, 
Manufacturing Co., chairman of the dinner com- 
mittee. The dinner will be held in the Hotel Park 
Central. 


® Mrs. Littleton’s Chocolates, Inc., Orlando, Fla., 
recently purchased the Potter Candy Co. there. 
E. D. Littleton, formerly of Columbus, O., is presi- 
dent. Gladys I. Littleton, is vice-president, and 
Marion N. Ristig is secretary-treasurer. 


@ John T. Bond, head of Jolin T. Bond & Son, Los 
Angeles, has purchased property in the Encinal 
area near the Malibu Trading Post and is planning 
development and construction of a permanent home 
estate there to cost over $65,000. Mr. Bond recently 
returned from a trip to Florida, where he spent two 
weeks with W. M. Cramer, Jr., of Gum Products, 
Boston, and then made a loop trip to Boston, New 
York, and Chicago. 

@ Ohio Confection Co., Cleveland, is using national 
advertising for the first time to promote its “O. C.” 
Chocolate Pecan Fudge. Ads will be placed in 
Collier’s, Life, and the Saturday Evening Post, 
says J. Roy Allen, chairman of the board. 

@ See’s Candy Co., Los Angeles, is constructing 
a new factory at 5725 W. Jefferson Ave. It will 
contain 30,000 sq. ft. 

® Mission Candy Co., Los Angeles, headed by A\l- 
bert Sheetz, is building a 15,000-sq. ft. addition to 
its plant at 5755 Santa Monica Blvd. 

® Harry C. Nelson Co., San Francisco brokerage, 
was recently incorporated, says Mrs. Harry Nelson, 
president. New name will be Harry N. Nelson 








gained in more than 

Half-a-Century that makes 

the name WILBUR mean 
Quality Chocolate 


( BERNESE FONDANT CHOCOLATE COATING ) 


An exclusive blend of superior grade beans. Finely 
ey and processed for utmost smoothness. A f 





rich chocolate flavor with a delightful after-taste. 





@WILBORS 


CHOCOLATE PRODUCTS 


WILBUR-SUCHARD CHOCOLATE CO., INC 
LITITZ, PENNSYLVANIA 


SUCCESSOR TO H.O WILBUR & SONS, INC 
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Abe BE. Inc. Stockholders include: Mrs. Nelson, A. E. 


has Brainard, and N. Page Gray. Mr. Brainard is 
indy executive vice-president. Mr. Gray is vice-presi- Let Experts 
om- dent and regional manager in Southern California. 
ark Other officers are: Miss A. Clyde, secretary, and 
Theodore R. Nelson, treasurer. Directors in ad- SHARE YOUR WORRYING 
Fla. dition to the above stockholders are: Arthur T. 


Sparling and Henry C. Clausen. Mr. Brainard’s 





ce headquarters will continue in San Francisco. Mr. Responsibility is theirs 
and Gray will be in charge of the Los Angeles office. whe com ganume 4. The 
Stanley B. Norman, in charge of Northwest ter- responsible sugar buy- 
ritory, will head the Seattle office. ae: eek eatin problems: 
Los e R. L. Hodges, president of the National Con- "he ; : 
inal fectionery Salesmen’s Ass’n of America, died last prices -- sources of 
ling month. supply -- allotment 
ome @ Beech-Nut Packing Co. has proposed a split of forecasts-unrationed 
ntly its common stock on the basis of 3% shares for one sweeteners. 
two subject to stockholders’ approval. Use adependable 
“pn @ Los Angeles Tobacco and Candy Table sched- broker equipped to 
ais uled a private facsimile show of the Dr. I. Q. help solve your sugar 
radio broadcast at its March 7 meeting. problems. 
mal @ Taft Moody Ice Creams Candy Division, Mem- Try Dyer’s organiza- 
Cc.” phis, Tenn., recently moved to a large plant and tion with an order 
| in has established 13 retail departments in Memphis and a problem. 
ost, and Oak Ridge, Tenn., and in Little Rock, Ark. 


Capacity of the new plant is estimated in excess 


ing of 10,000 pounds daily. B. W. Dyer & Company 











will ® Confectionery Salesmen’s Club of Baltimore, 
Inc., is planning its annual outing for June under Sugar Economists and Brokers 
AL- chairmanship of J. W. J. Suter, states Milton Rod- 
‘ne berg, chairman of the club’s publicity committee. 120 Wall St., New York 5, N.Y. 
New members include: John R. Watson, repre- 
: J ee Phone WH 4-8800 


senting Watson & Watson, and Sylvan Grollman, 
ove . Spas 
tse. representing Apex Brokerage Co., Inc. Harry 
son, . 8 


son 
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Where apples ripen 

on the bough in the nation’s great 
apple-growing states — Speas 

plants are located to assure a 

constant supply of the best in each region. 
In these fine, modern plants apples 

are processed into SPEAS APPLE PRODUCTS— 
famous to American manufacturers for 


three generations. 








NUTRL-JEL CONFECTO-JEL APPLE VINEGAR 


Powdered Pectin A powdered Pec- and other Apple 
for making jams, tin product for Products. 
jellies, preserves. making better jel- 

lied candies. 
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LANTS IN APPLE REGIONS FROM THE ATLANTIC TO THE PACIFIC 
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ative for the Sweets Company of America in Mary- 
land, Delaware, and the District of Columbia. Ed- 
gar Clark, formerly representing James O. Welch 
Co., has entered candy jobbing under the name 
of C. & C. Candy & Tobacco Co., Baltimore. 


| Green has been appointed manufacturers represent- 
| 
| 


PECANS 


We specialize in the various sizes of 
Pecan pieces needed by the con- 
fectionery manufacturers. 





HENRY E. JAEGER has 
been named a director 
of Henry Heide, Inc., 
New York, announces 
William F. Heide, pres- 
ident. Mr. Jaeger has 
been with the firm for 
35 years and is gen- 
eral superintendent of 
plant and production. 
He also is a member of 
the Candy Executives 
Club of New York. 


Our sixteen years in the Pecan busi- 
ness backs our assurance that our ce —- oer 
@ Clive C. Day, president of the Peter Cailler Koh- 
customers must be pleased. ler Swiss Chocolates Co., Inc., has been named 
chairman of the executive committee of the Cocoa 
Your Inquiry is Solicited and Chocolate Manufacturers of the U.S. He suc- 
ceeds William F. R. Murrie, retiring president of 
the Hershey Company, who is named honorary 
CARTER PECAN co chairman. W. Russel Burbank, of Rockwood & 
° Co., is named vice-president. Executive commit- 
Box 2125 tee members are: Howard Frye, John A. Bach- 
man, Charles H. Schumacher, Lester J. Major. and 
WACO TEXAS ait 


August Merckens. 








@ Reznick Candy Co., Chicago, recently celebrated 
Since 1881, The Hubinger Co., Keokuk, lowa the grand opening of its new home and the firm’s 


| 20th anniversary. 
| @ National Ass’n of Tobacco Distributors will hold 
 astees its 15th anniversary convention in Chicago’s Pal- 
Seow | mer House April 14-18. 
a wo x 
ey , 
* S 


@ Central Pennsylvania Candy Salesmen’s Club 
will hold its 49th convention at the Hotel Abraham 
Lincoln, Reading, Pa., July 7-10. 







Our service departments 
will help you with any of 
your technical problems. 


. « * ‘i 


® Bowman Gun, Inc., Philadelphia, has appointed 
Ralph Heaton advertising director, announces J. 
Robert Bowman, president. 


UNIFORM...DEPENDAB © Paul F. Beich Co., Bloomington, III., will hold its 


Confectioners’ Corn Syr- Brand | annual sales meeting April 21 and 22 under direc- 
ups, Thin Boiling Starches, | tion of Paul Beich, and Charles O'Malley and 
Moulding Starch | Harold Walsh, sales managers. 


For Cordiats - COCKTAIL CHERRIES ~ 


WITH STEMS 


MARASCHINO CHERRIES Natural Flavor 
ORANGE PEEL BLACK CHERRIES. 


Diced Wired Fruits 


SUPPLIES LIMITED 





The C.M. PITT and SONS CO. 


Key Highway Baltimore 30, Md. 


EXTRACTS and FLAVORS © FOUNTAIN FRUITS and SYRUPS_ 
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SUPPLY FIELD NEWS 


@ Dodge & Olcott, Inc., has elected F. T. Dodge 
chairman of the board and C. A. Myers president 
of the company. Dr. Lee A. Parker, formerly as- 
sistant to Mr. Myers at the plant for many years, 
is promoted to plant manager. 

Mr. Dodge has been with the firm since 1904, 
when he graduated from Yale University. He 
became treasurer in 1918. In 1926 he was elected 
president and has guided the firm since then. He 
is also a director of U. S. Industrial Chemicals, Inc., 
parent company of Dodge & Olcott, Inc. 

Mr. Myers has been with the firm for 40 years. 
In 1926 he became general manager and in 1928 
a member of the board of directors. In 1938 he 
was elected vice-president and in 1946 executive 
vice-president. Mr. Myers served in the U. S. navy 
during World War I. 

In another vear the firm will celebrate its 150th 
anniversary. 





@ Land O’Lakes Creameries, Inc., presented spe- 
cial awards to nine operators of upper Mid-West 
cooperative creameries, cheese plants, and milk 
drying plants for yearly efficiency at its 26th an- 
nual meeting last month. 


® Borden Company expenditures of $26,000,000 
for new construction, improvements, and equip- 
ment replacement in 1947 are announced by Theo- 
dore G. Montague, president. Sales for 1946, for 
the fourth successive year, set a new high record, 
he also stated. Total sales were $542,998,805, an 
increase of 18.2 per cent over the 1945 high of $459,- 
454,880. Nine American scientists received Bor- 
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~ $10.00 coes a LONG way 
Give your candies the delicate taste of tropic- ~ 


ripened pineapple. Use 


OUR SEAL BRAND IMITATION 


|==:|— PINEAPPLE 


a" This unsurpassed flavor means quality with 
economy. Try it today 


$10.00 Per Gal. 


415 ORECHWICK ST. NEW TORK CITY 
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Nonfat Dry Milk Solids 
Whole Milk Powder 

Spray and Roller Processed 
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Sweetened Condensed 


SIMMONS DAIRY PRODUCTS LTD 


ront St. Cincinnati 2, Ohio 


for April, 1947 
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| DESIGN of CHOCOLATE | 
_ COOLING TUNNELS | 


Y | 


Edward W. Meeker 
| Research Laboratories 
i Walter Baker & Co.. Inc. 


PRINCIPLES and 


|| What do you know about the chemical factors 
of chocolate which exert such an important in- 
| fluence upon the shelf-life and appearance of 
| your goods? You will find the complete answer | 
| in this booklet. Not guesswork! Not surmise! 
| 


== 


Just hard-headed research packed into the | 
scientist's brevity of language. 








| Quantity Prices will be Quoted 


PRICE PER COPY—$1.00 | 
| 


Orders from i 
i Book Sales Dept. \ 
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den Awards of a gold medal and $1,000 for out- 
standing contributions to scientific research during 
1946. Since establishment in 1936, 55 such awards 
have been made. A national advertising campaign 
for “Lady Borden Ice Cream” will start April 1. 
@ Fritzsche Brothers, Inc., announces the fol 
lowing new members of its board of directors: 
Dr. Ernest Guenther, chief chemist and 3rd _ vice- 
president; B. F. Zimmer, Jr.; and Fred H. Leon- 
hardt. Mr. Leonhardt has also been elected 5th 
vice-president. Dr. Darrell Althausen is named 
successor to Dr. A. Nicolaus as manager of the Clif- 
ton, N. J., factory. Dr. Nicolaus was with the firm 
for over 25 vears and was also a director. 





\ @ A. E. Staley Manufacturing Co., announces it 
Sg recently contracted with the army quartermaster 
MUIFRRIES 38¢ 1 co ICES recent) — we : 
. . GLACE CHERAPPLE AND SLIC corps for shipment of 17 million pounds of soy 
LU TED ICE * a tial quantities: flour in two months. 
POR - NOW in su ystal ‘ = 
. ) RE 
av ailable er cent PL 
ILY in 100 P hers OF other 
Manufactured ‘Me pe atretc \ities of our 
( AN SUGAR Th keeping qua 
\ 
“patitutes Used: NTEED CLAUDE COVERT. president of 
ts are Vacuum Candy Machinery Co., 
produc OTHER CANDY ITEMS which recently purchased the Racine 


Candied Orange Peels, 
Fruit Mixes, Orange & 
Lemon Oil, Fruit Fillers 
& Fruit Pastes 
For Other Candy items And of course 
Send for Price List B Valencia Orange Chips 


Garden Fruit Specialties Co, Ge . 


Confectioners’ Machinery Co. A 

photo of Walter A. Rau, of the 

Western Confectionery Salesmen’s 

Ass’n, was inadvertently substituted 
for Mr. Covert’s last month. 













@ American Lecithin Company, Inc., announces 
reopening of its Atlanta office. Sales, however, will 
be handled direct from Elmhurst, L. IL, N. Y. These 
changes follow termination of a selling agency 


) Let our Offices Be arrangement. 
Your Headquarters @ Clinton Industries, Inc., announces resignation 
,» rhe Next Time You 
y 


er of Z. E. Vose as vice-president. Mr. Vose was in 
isit Los Angeles : Saat : “EER 
charge of the National Candy Division prior to 
its sale to Chase Candy Company. 
Leading Confectionery Bro- @ P. R. Dryer, Inc., ‘saison The O. Hommel 
kers Of the Pacific Coast Company, Pittsburgh, as representative in that city 
, ‘ =e and surrounding territories. 
Resident Men in Washington, © Swift & Company, has named Charles P. Carroll 
Oregon and California manager of its dairy and poultry plant at Marion, 
Ind. He succeeds L. R. Kell, who is retiring. 
@ Monsanto Chemical Co. net earnings for 1946 to- 
J { yI | N T T ae NX taled $10,084,149, a 90 per cent increase over 1945, 
e N ° BC yN D A S( ). reports Edgar M. Queeny, chairman of the board of 
directors. Net sales, exclusive of British and Aus- 
tralian subsidiaries, totaled $99,590,790, a four per 
cent increase over 1945. 


TRUTASTE FLAVORS --- Real Haturce Own 


Zestful, Tangy, Imitation CHERRY 
Full-Bodied, Rich, Imitation GRAPE 
Luscious, Imitation STRAWBERRY 




















637 SOUTH WILTON PLACE. LOS ANGELES 





— Tantalizing, Imitation RASPBERRY 


> oe © o> > BUSLEE &@ WOLFE 


/ 


224 W.HURON ST. CHICAGO 10, Ill. 
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Senneff-Herr President Dies; 
Headed Firm Since 1919 Start 


— W. SENNEFF, president of Senneff-Herr Com- 
pany, — Ill., since its organization in 1919, 
died recently in the hospital at St. 
Petersburg, Fla. Mr. Senneff was 79 
years of age. Educated in the coun- 
try schools of Carroll county and the 
Dixon business college, Mr. Senneff 
for years prior to starting Senneff- 
Herr was a retail confectioner. He 
seldom missed a day either at his 
desk, on the floor superintending his 
employees, or on the road calling on 
the trade. Although he asserted he 
retired in 1944, he never really did 
so. Up to the time of his death, 
he took as keen an interest in the 
company he founded as the day he 
entered the doors. He is survived 
by his wife, a daughter, and a brother. 





® Hooton Chocolate Company is celebrating its 
50th anniversary. Present officers are: George B. 
Dodd, president and treasurer E. J. Teal, vice- 
president; F. L.. Robinson, secretary. 


@ Louis W. Smith, manager of the Blue Point 
Branch of Pioneer Ice Cream Division of The 
Borden Company, died last month at his home in 
East Patchogue, L. I., N. Y. 





LAURENCE H. HUDSON (right) is named new advertising and 
pro ger of B. W. Dyer & Company, New York. He 
succeeds A. D. S. Selene (left) who has retired. 


® Mathieson Alkali Works, Inc., New York, re- 
cently named George B. Armstrong manager of the 
Carbon Dioxide Division, succeeding Charles T. 
Longaker, resigned. 


yy 187! ~1947 
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To the CANDY INDUSTRY 
H.A.JOHNSON CO. 
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“Transmutting”’ 





Corn to 
Your Candy’s 
Gold.... 


Merlin’s magic was 
no equal to the mir- 
acle of corn process- 
ing carried on daily in the P & F plant at Cedar 
Rapids, Iowa. Here plain clean corn is con- 
verted by scientific processes and great ma- 
chines into Penford Corn Syrup, Douglas 
molding starch and Confectioners “C” starch 
—truly “gold” for your Confections. 





“Member of the Association of Manufacturers of 
Confectionery & Chocolate” 











oj Fekete} H.W a - 





Striving always to meet the exacting requirements 
of our customers has caused a healthy, continued 
growth of our business during our first fifty years. 
Dependable sameness in quality, taste, color and 
workability are the outstanding qualifications of our 
products. Painstaking care is an inherit part of us. 


Ice Cream - Confectionery - ‘Baking 


1 Ol@} [C) SG 5 (OG O) 8-4 i a GO) 


Fine Quality Since 1897 
NEWARK 7, NEW JERSEY 
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Makes important savings on 


WRAPPING MATERIAL 














The Improved Model K 
for KISSES and HARD CANDY 


Candy makers know that a crisp, colorful wrapper gets plenty of 






attention ... and results! And whether your kisses or hard candies 
mark i hane or wax aper, our Model K 
The Flavour Candy Company, Inc. of Chicago ea dressed in cellop ads ‘ ed paper, o : 
wraps both hard candy and kisses on the im- can supply this sales-winning wrapping —at an actual saving on 
proved Model K machines and markets them material costs! 
in these attractive packages. The large con- 


tainer is bound with a gay red-white-and- 
blue ribbon. 


This is possible because the improved Model K uses a standard 
paper cut-off of 414” instead of 5”. Moreover, it can be regulated 
to operate with a minimum cut-off of as little as 314”. 

The Model K features a new type twister which produces an 
attractive fantail, and assures an extremely tight wrap—at the 
cost-saving speed of 175 kisses per minute! Yet, despite this high 
operating speed, only one operator is required. 

The candy, in rope form, is fed to the machine from a table 
which we provide. The machine can be built to produce a certain 
size of piece ranging from 50 to 90 to the pound; 70 is considered 
standard. It can also be built to produce square pieces as illus- 
trated, instead of the conventional kiss shape. 

Consult our nearest office for further details concerning the fast, 
economical Model K kiss cutter and wrapper...or for aid in 
solving any type of packaging problem. 





PACKAGE MACHINERY COMPANY 
Springfield 7, Massachusetts 


30 Church St., New York 7 « 111 W. Washington St., Chicago 2 
101 W. Prospect Ave., Cleveland 15 «¢ 849 Marietta St., N. W., Atlanta 3 
443 S. San Pedro St., LosAngeles13. * 320 Market St., San Francisco 11 
18 Dickens Ave., Toronto 8 


PACKAGE MACHINERY COMPANY 


Over a Quarter Billion Packages per day are wrapped on our Machines 
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NEW 24-SHEET poster and 
street car cards advertising 
Chase Candy Company's 
“Foil Fresh” packages will 
appear this month in major 
Mid-West cities. Poster— 
shown at left—is painted in 
cool greens with pastel 
shades for Spring blossoms. 
Package is bright red. Note 
emphasis on freshness. Otto 
Schuth is artist. 


(hase Develops “Identity” Package 


By ROBERT A. LATIMER 


: am CANDY COMPANY of Chicago, St. Louis, and St. 
Joseph, Mo., has developed an improved candy 
package, known as the “Foil Fresh” package, which 
keeps identifying the name of the manufacturer each 
time candy is served. 

The “Foil Fresh” candy package illustrated on this 
page and on the cover was developed after a survey of 
the market established a definite demand for candies 
in an attractive package which could be sold in super- 
markets on a self-service basis. In order that the custom- 
er could pick up finer packaged candies on shopping trips, 
just as she does groceries, the Chase Candy Company 
designed a special merchandising fixture and package 
over a year ago. The all-white, setback display fixture 
is composed of two tiers in which seven varieties of 
popular candies are shown in half-pound and one-pound 
foil-wrapped packages and occupies only 10 feet of space. 
To enable the customer to see what each foil-wrapped 
package below contains, one sample of each of the 
seven varieties is open, under glass, reflected by a 
paneled mirror at the top of the display. Although origi- 
nally planned for super-markets, the fixture has proven 
ideal for use in drugstores, department store, and even 
theatre lobbies. 

The survey also brought to light the fact that the origi- 
nal candy package formerly used in the “Foil Fresh” 
line required changes to eliminate various deficiencies 
discovered. The old package—a simple set-up cardboard 
box, telescope type, in a bright foil wrapping heat sealed 
over the box, had no symbols identifying the manufac- 
turer on the box itself. Therefore, the moment the 
package was opened, the identity of the manufacturer 
was lost. And even though the self-service customer 
would remember the appearance of the package and re- 
call the store in which she bought the candy, it was more 
than likely that she would not remember the name of 
the manufacturer. 

To provide for this situation, the Chase Candy Com- 
pany now has developed a pull-out, simplex, white Kraft 
box in a chipboard sleeve with the name “Chase” printed 
by letter-press methods in bright red on the pull-out 
portion. This is printed in repeat pattern every inch around 
the edge. On the bottom of the box, there are listed the 
names of other candies and assortments in the “Foil 
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Fresh” line. A thumbmark is cut in either end of the 
box, and the same bright red foil wrapper heat-sealed, 
now has a dotted line of indentation at one end to make 
it easy for the consumer to open the package. Thus, 
customers open the end of the package by tearing off a 
small piece of the outer wrap, pulling out the sliding 
section or tray and cannot help but see the word “Chase” 
each time they take a piece of candy. Paste-on silver 
labels are used to identify each different variety of 
candy—such as chocolate cream mints, peanut squares, 
milk caramels, peanut clusters, chocolate dipped peanuts, 
and assorted chocolates. This simplifies the packaging 
operation immensely, for identical labels are pasted on 
each run of a specific type of candy. 


The “Foil Fresh” package, manufactured in St. Louis, 
has several distinct advantages: (1) It permits the re- 
tailer to merchandise candy on a season basis, dropping 
chocolates in warm weather for summer types and vice- 
versa. (2) Its open display fixture with the glass at the 
top makes it possible for the consumer to choose the 
type of candy desired. (3) Most important, it is felt 
that—despite the better quality set-up box, letter-pressed 
printing, and the foil wrap, the package in the long 
run will prove less expensive. 


Other New Packages Coming 


The “Foil Fresh” package, which is only one phase 
of the Chase Candy Company’s various promotions, in- 
volves over 16 items. The company is also introducing 
paper packaging boxes into many other fields, but as yet 
is not ready to have them discussed for they are still 
being improved. 

Chase’s “Foil Fresh” merchandiser measures 57 inches 
in height, is 24 inches deep and 60 inches long. The 
display is an original and gives the prospective consumer 
the information desired about the contents of each 
package. The reflection in the mirror, enhanced by the 
soft fluorescent light, doubles the actual size of the il- 
lustration and presents the contents of the package in a 
fashionable manner. As candy is definitely an impulse 
item, this merchandiser gives the retailer advantages 
of a mass display of bulk candy with color and appetite 
appeal. Name and price cards furnish complete informa- 
tion regarding the packages. The “Foil Fresh” packages 
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have a tendency to retain the original flavor indefinitely. 
Laboratory tests have proven the foil to be 12 degrees 
cooler, which means chocolate items may have a longer 
selling season. 


Chase’s Field Research Department placed 20 of these 
“Foil Fresh” merchandise as an experiment in as 
many different types of outlets. Their records are proof 
of the results. When introducing the merchandiser to 
an account, it would send three cases each of seven 
different candies on display in the case, or a total of 
21 cases. Many of the accounts wrote back with en- 
thusiasm regarding the results, saying that the entire ship- 
ment was moved on the first day. Others happily re- 
ported on the number of days required. Few required 
as much as a week. 


Package Corrections Cut Damage Loss, 
Railroad’s Container Engineer Finds 
Pyeng ino IN CONTAINERS and packaging suggested 
to shippers after study of damaged items have pre- 
vented recurring damages which could well have ag- 
gregated many thousands of dollars, the Union Pacific 
Railroad reports in announcing a “highly successful” 
year's trial utilization of the services of a container en- 
gineer. Believed to be the first railroad to add a packag- 
ing expert to its loss and damage prevention organiza- 
tion, the line hired Warren R. White as an additional 
effort toward counteracting the ever-increasing burden 
of freight loss and damage payments—payments which 
in 1946 in the U. S. totaled about 80 million to a 100 
million dollars. Investigation, failure analysis, and a 
report with suggestions are included in the damage- 
saving research. Personal visit and consultation of 
the engineer with the shipper are undertaken when con- 
sidered necessary. 

















page 64 


Acute Shortage of Imported Pulp 
Threatens High Paper Production 


—s PREVAILING DEFICIT relationship between the sup- 
ply and demand for pulp, paper, and paperboard 
and for converted paper products will extend into 1947, 
the Civilian Production Administration anticipates. No 
material easing of shortages is foreseen before the latter 
half of the year. 

Completion of scheduled capacity expansions in both 
pulp and paper mills will raise the domestic production 
potential somewhat above the 19 million short tons of 
estimated production in 1946, but there is no assurance 
that output can be maintained at the peak capacity 
levels realized in the past year, says CPA. 

The major threat to continued high-level production 
has been the acute shortage of imported pulp upon 
which non-integrated mills are dependent for some 70 
to 75 per cent of their wood pulp requirements. Termina- 
tion of price controls may encourage resumption of 
normal imports from Sweden and other overseas sources 
in 1947. It has not been possible in the recent open 
shipping season to build up inventories of overseas pulp 
sufficient to guard against potential shortages and re- 
sultant cut-backs in production during the early months 
of 1947, however. 

The gradual recovery of British and European de- 
mands for pulp and paper will also result in diversion 
of a larger portion of North American supplies to those 
markets and away from United States consumers. 

With the return to unrestricted consumption in this 
country soon after V-J Day, the demands for pulp and 
paper have risen with the level of general industrial 
and business activity. This demand reflects, in some part. 
the new uses and the substitutions of paper for other 
materials that were developed during the war. It reflects 


FOR 
| MOTHER'S DAY SALES 


Nationa Ribbons have the 
richness, the color, and the quality 
look that spell eye-appeal—and 
sales appeal! Better materials—in 
bigger variety: a large selection 
of staple qualities, every desirable 
choice of width. .. . For that extra 
something that draws extra atten- 
tion and extra sales. Check your 
stock today! 











Your Brand Colors are a National 
Ribbon Specialty 


NATIONAL 222%..,CORP. 


Manufacturers of Fine Ribbons 


Genera! Offices 444 FOURTH AVENUE, NEW YORK 10, N.Y 
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These Three WRAP-O-MATIC folders 


illustrate and detail the 4 Wrap-O-Matic 
models for wrapping Regular, Fragile, 
Irregular shaped, and Multiple piece 
Confectionery and Bakery products. 


Write for your 
copy today. 













Wrap-0-Matic 
Packaging Equipment 


For wrapping candy bars, 
biscuits, and cookies. 
Wrap-O-Matic is the most 
popular Wrapping ma- 
chine in the Confec- 
tionery and Bakery field 

. a real tribute to the 
flawless wrapping by 
Wrap-O-Matic. 


Package Machinery Corporation 


TOLEDO 1, OHIO, U.S.A, 
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Amsco Automatic Rotary 
Bag Sealing Machine 


SOLVES YOUR 





Miller Wrapping & Sealing Machine 


PACKAGING 





Simplex Bag Making Machine 


PROBLEMS 


Step up production and cut down 
your costs with Amsco equipment 
—adds speed and efficiency to 
your packaging. 
@ bag sealing ®@ bag making 

bag and carton weighing and filling 
bag aligning and conveying 
wrapping @ sheeting and gluing 
sandwich making and wrapping 

hand and foot operated sealing de- 

vices 





also the increase in population. Shortages in particular 
segments of supply, CPA explains, are linked to mal- 
distribution, to practices of up-grading, and to the shift- 
ing of capacity to more profitable operations. The tend- 
ency in such a sellers’ market is to favor nearby markets 
at the expense of more remote markets, and old custo- 
mers at the expense of new and occasional ones. The 
trends toward long-term contracts and toward increased 
integration of pulp, paper, and converted products also 
contribute to shortages in supplies on the open market 
and to the procurement difficulties of new and small 
customers, CPA states. 

In the absence of a recession or leveling off of busi- 
ness activity, it appears that demand will outrun sup- 
plies in 1947 as it has in 1946, the administration esti- 
mates. 


Packaging Convention Program Announced; 
50° More Exhibit Space to Be Used 


Fr PER CENT more exhibit space will be utilized by 
the Packaging Exposition of the American Manage- 
ment Ass’n in Philadelphia’s Convention Hall April 8-11 


as compared with last year, announces AMA President 





A full-length, on-the-scene report of the 
AMA’s Packaging Exposition and Conference 
on Packaging, Packing, and Shipping will 
appear in the May issue of THE MANUFAC- 
TURING CONFECTIONER. Highlights of the re- 
port will feature what’s new in packaging, 
what’s ahead for 1947-48, and what can be 
done for better and more economical pack- 
aging throughout the confectionery field. 











Alvin E. Dodd. The 15,000 additional square feet brings 
the total to 95,000, which is more than double the space 
used in the 1944 exposition. 

Program of the Conference on Packaging, Packing, 
and Shipping, which will be held concurrently with the 
exposition, follows: 

Morning Session, Tuesday, April 8 
Chairman: Spalding Black 
Advertising manager, Canadian Industries, Ltd., Montreal 
“How To Sell Packaging To Top Management.” 
William Sanning 
Advertising manager, The Kroger Co., Cincinnati, O. 


“A Program of Packaging Cost Reduction.” 
Speaker to be announced. 


10:00 


11:00 


Afternoon Session, Tuesday, April 8 
Henry J. Howlett 
Secretary, American Management Association, New York, 
N. Y 


Chairman: 


2:00 “Consumer Packaging Clinic.’"” A question-and-answer ses- 
sion. 
The panel of experts will consist of: 
Design: Benjamin L. Webster 
Industrial designer, New York, N.Y. 
Production: P. J. Lathrop 
Assistant vice-president and plant manager 
Bristol-Myers Co., Hillside, N. J. 
Protection: Charles E. Waring 
Vice-president, The Davison Chemical Corp., 
Baltimore, Md. 
Materials: L. W. Ledbetter 
Purchasing agent, Ralston Purina Co., 
St. Louis, Mo. 
Merchandising: Joseph Givner 
President, National Merchandising Corp., 
New York, N. Y. 
Consumer: The Chairman. 


Morning Session, Wednesday, April 9 


Chairman: J. H. Macleod 
Vice-president, Hinde and Dauch Paper Co., Sandusky, O. 


9:30 “Industry’s Stake In The Freight Classification Revision.” 
Speaker to be announced. 
10 :30 “The Packaging of Metal Parts.” 


L. A. Holder 
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s Box Company, New York, N. Y., 













good things 


4 


sell better 


Sales were always good, but they really soared 
after Grene Candies put their choice assortment of 
roasted nuts in crystal-clear, glamorizing, individual 


“show-case” of Vuepak. 


You can give your product the same kind of sales 
stimulation with rigid, transparent Vuepak. A con- 
tainer of Vuepak makes even your most tempting 
product look more appetizing. And Vuepak protects 


that appeal and increases turnover. 


Also, new fabricating methods make Vuepak eco- 
nomical. Get full Vuepak details from your box 
supplier, or: MONSANTO CHEMICAL COMPANY, 
Plastics Division, Springfield 2, Massachusetts. In 


Canada, Monsanto (Canada) Limited, Montreal, 
Toronto, Vancouver. Vuepak: Reg. U. 8. Pat. Off. 
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for Grene Candies, Brooklyn, N. Y. 


7A 


VUEPAK DATA 


Vuepak is a transparent, tough, rigid, beautiful Monsanto cellulose 
acetate. 


Available in sheets up to 30” wide and continuous rolls 30” wide 
up to 1000 ft. long, depending upon thickness. 


Thickness: six standard gauges 0.005” to 0.020”. 
Unaffected by sunlight. 
Unaffected by temperatures up to 200° F. 


Easily and economically drawn, shaped, formed or folded into 
almost any shape with inexpensive dies. 


Can be embossed, stapled, printed, cemented, or combined with 
other materials. 





MONSANTO 


CHEMICALS ~ PLASTICS 
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et this new 
Free Ever heat) 


Page after page 
of practical ideas 
for the smoother, 
safer, simpler 
functioning of all 
departments from 
office-to-factory. 


Have a copy on 
the desk of all 
your key men! 





Write today for 
a FREE COPY. 


EVER READY Label CORP. 


143 EAST 25th STREET NEW YORK 10, N. Y. 








we VOHN GO HENRY oo. 


LANSING . > BOX 14) MICHIGAN 


The Symbol (@) of Suality 


Enclosure Cards Envelopes Tags Stationery Labels 











Packaging committee co-ordinator, The Timken Roller Bear- 
ing Co., Canton, O. 
11:30 “The Determination of Container Sizes.” 
W. Rutherford James 
Towns and James, Inc., Brooklyn, N. Y. 
Afternoon Session, Wednesday, April 9 
Chairman: F. A. Throckmorton 
President, Container Laboratories, Inc., Chicago, IIl., and 
vice-president, AMA Packaging Division. 
2:00 “Shipping Container Clinic.” A question-and-answer ses 
sion. 
The panel of experts will consist of: 
Wooden Containers: Neil A. Fowler 
Director of sales research, General Box Co., Chicago, I! 
Fibre Containers: J. D. Malcolmson 
Robert Gair Co., New York, N. Y. 
Transportation: A. L. Green 
Special representative, Assosciation of American Rail 
roads, Chicago, Ill 
Bags: Lawrence T. Ross 
Manager of sales development, 
Corp., Hudson Falls, Be 
User: W. R. Hummel 
Merchandise methods and results, Western Electric Co 
Inc., New York, N.Y. 
Research: The Chariman. 
Morning Session, Thursday, April 10 
Mason Rogers 
Head, packaging division, Dewey and Almy Chemical Co 
Cambridge, Mass. 
9:30 *“*‘Developments in Pre-Packaged Perishable Foods” 
A. L. Martin 
Director of research, Western Growers Assn., Los Angeles, 


Union Bag and Paper 


Chairman: 


Cal. 
10:30 “The Outlook for Improved Packaging Machinery” 
Speaker to be announced. 
11:30 “Can Package Design Be Evaluated?” 


Dr. E. H. Scofield 
Assistant to vice-president in charge of physical control 
and quality research, Joseph E. Seagram and Sons, Inc 
Louisville, Ky. 
Afternoon Session, Thursday, April 10 
Chairman: R. F. Weber 
Manufacturing research department, 
vester Co., Chicago, Il. 
2:00 “Techniques of Export Packaging” 
John Mount 
Insurance Co. of North America, New York, N. Y. 
3:00 “Eliminating Damage Claims Through Proper Carloading 
and Staying” 
A. P. Kivlin 
Assistant supervisor, loss and damage department, New 
York, New Haven and Hartford Railroad, Boston, Mass 
4:00 “Packaging Economies Through Unit Loads” 
W. Gordon Bennett 
Packaging and paper standards department, 
Copper Mining Co., New York, N. Y. 


International Har- 


Anaconda 


@® Harvard Confections, 


Kast Boston, Mass., an 
nounces its new 


Almond Butter Crunch, retailing 
at 10 cents, is the first product of its kind to appear 
on candy counters in a cellophane wrapped package 
with a cellophane tear-tape for ease of opening. 

® Milprint, Inc., Milwaukee, announces completion 
of its new specialty bag plant at Vancouver, Wash 
Charles A. Westberg will direct its activities 

® Monsanto Chemical Co., St. Louis, has elected 
Krederick M. Eaton a director. Mr. Eaton, partner 
ina New York law firm and former general coun- 
sel of the War Production Board, succeeds the late 
Theodore Rassieur. Dr. Frederic L. Matthews is 
named associate director of research at the Merri 
mac Division, Everett, Mass. Harry \W. Faust 
succeeds Dr. Matthews as coordinator of petroleum 
activities in the Organic Chemical Division. Dr 
J. F. Palmer succeeds Mr. Faust. 

@ E. I. du Pont de Nemours and Co., Inc., reports 
sales for 1946 of $648,700,000 are highest in the 
company's 145-year history and 6 per cent over a 
year ago. Dividends paid for the year on common 
stock totaled $7 a share. 

@ Robert Gair Co., Inc., New York. announces 
combined profit of the company and its domestic 
and Canadian subsidiaries was $2,644,364 in 1946 
Net sales totaled $33,696,905. 


@ Taffel Bros., Inc., New York, is introducing 
a newly-developed, laminated yarn resembling 


snake chain for wrapping candy gift packages, says 
George A. Taffel, president. Tarnish-proof, the 
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REG. U.S. PAT. OFF. 


(ellophane 


Shows what it Protects —at Low Cost 


BETTER THINGS FOR BETTER LIVING 
--»- THROUGH CHEMISTRY 
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Do you have this BALANCE 


in your package ? 





Ir’s a combination of important ad- 
vantages that makes Du Pont Cellophane 
the balanced packaging material. There’s 
transparency for the sake of sales . . . mois- 
tureproof protection for the sake of quality 
—and for economy’s sake, low cost. Your 


package needs this balance! 


We hope the day will soon come when con- 
verters and ourselves can meet all require- 
ments for Cellophane. In the meantime, let 
us work with you on your future packaging 
plans. E. I. du Pont de Nemours & Co. (Inc.), 
Cellophane Division, Wilmington 98, Del. 
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flexible yarn is composed of acetate and aluminum 


foil and is executed in silver or gold. 

® Technical Ass’n of the Pulp and Paper Industry. 
New York, has issued a monograph on “Starch for 
Paper Coating.” 

@ E. I. du Pont de Nemours and Co., Inc. is dis- 
tributing a “Plastics Bulletin.” 

@ The John Henry Co., Lansing, Mich., is dis- 
tributing a new brochure on its enclosure card line. 
@® Swift & Company is offering increased retire- 
ment income to employees qualifying under the 
company pension plan, says John Holmes, presi- 
dent. The Swift pension plan, which is non-con- 
tributory on the part of employees, formerly pro- 
vided for deductions of one-half of the federal old 
age benefits. The present revision eliminates this 
deduction. 
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Rugged Solid Fibre and Corrugated 
Shipping Containers give effective 
protection to all confectioners products 
in transit and in storage. 


Hummel & Downing Folding and Dis- 
play Cartons preserve product quality 
and build sales. 


HUMMEL & DOWNING CO. 


MILWAUKEE 1, WISCONSIN 


WASTE PAPER IS A VITAL RAW MATERIAL, SAVE IT 











Colorful Ready- Cied 


BOWS and RIBBONS 


..- FOR EVERY OCCASION 
.-- FOR EVERY HOLIDAY 


REPUBLIC BOWS 
Glamorize Your Package 
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@® NCA Council on Candy committee chairmen 
for various regions have been announced as fol- 
lows: 

Howard Grimm, sales manager of the Keilson Cigar Co., for the 
Cincinnati Candy Recovery Ass’n’s committee in the Cincinnati area 

Walter Wells, member of the Confectionery Salesmen’s Club of 
Baltimore, Inc., for Baltimore. 

Nate Leaf, of Capitol Sales Co., New York, for the New York Candy 
Club’s committee. 

Charles S. Osgood, New England representative for Rockwood Choco- 
late Co., for the committee of the Boston Confectionery Salesmen’s Club. 

Illinois committee members include: E. W. Walters, King Cole 
Candies, Inc., chairman; H. Stanley Graflund, Shotwell Mfg. Co.: 
Vie Gies, Mars, Inc.; Richard Kimbell, Kimbell Candy Co.; John 
Walker, Reed Candy Co.; Jack Schar, Nutrine Candy Co.; Frank H. 
Hanscom, Walter Johnson Candy Co.; Walter Rau, Western Confec- 
tionery Salesmen’s Ass’n; George Gronberg, Chicago Candy Club; 
Tom O’Malley, Confectioners’ Round Table; John Hampton, Chicago 
Wholesale Confectioners’ Ass’n; Myron Benzion, Chicago Association 
of Tobacco Dist.; Seymour Neill, Mrs. Snyder’s Candies; Ralph Hull, 
Schutter Candy Division, Universal Match Co.; and Harold Walsh, 
Paul Beich Co. 

Wisconsin committee members will include: Julius P. Schmidt, Hot 
Fudge Co., Milwaukee, chairman; Howard Stark, president of the 
Howard B. Stark Co., Milwaukee, who will be in charge of the drive 
there; Ralph A. Schewe, vice-president and sales manager of the 
Merrill Candy Co., Merrill, Wis., up-state director; Ray Pihringer, 
Maronn Candies, Milwaukee; David Hamilton, Hamilton Supply Co., 
Madison; Bert Wisner, of the Geo. Ziegler Co., Milwaukee; R. E. 
Burke, Green Bay Grocer Co., Green Bay; and Stanley Stacy, Cavalla 
Tobacco Co., Milwaukee. 


HERBERT C. JOHNSON tre. 
cently appointed sales repre- 
sentative for the Rose Candy 
Machinery Division, American 
Machine & Foundry Co., New 
York. Mr. Johnson's territory 
includes New Jersey. Penn- 
sylvania. West Virginia. 
Maryland. Delaware, and 
in addition Virginia. A gradu- 
ate engineer, Mr. Johnson re- 
ceived his degree from the 
University of Pennsylvania. 





@ Chandler Laboratories, Inc., plans to open a 
new plant and laboratories in Philadelphia this 
month. Officers include: A. P. Barrett, president; 
F. J. Beitz, vice-president ; A. H. Decker, secretary- 
treasurer; R. R. Bartlett, comptroller; Dr. D. J. 
Kay, chief chemist and directory of laboratories; 
and C. G. Merker, sales director. 

@ General Foods Corp. has elected Curtiss HI. 
Gager a director. Mr. Gager has been vice-presi- 
dent since 1943 and joined the firm in 1929. 

@ National Ribbon Corp., announces light, bright 
colors or soft, muted tones, such as moss green are 
best ribbon sellers for Spring and Easter. Light 
blue, aqua, purple, and fuschia are popular. 


Specially designed for 
candy packaging, in 
plain, novelty satin and 


cellophane ribbon 


SAMPLES ON REQUEST 


244 FIFTH AVE., NEW YORK 1, N.Y. 
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CONFECTIONERY BROKERS 








New England States 


Middle Atlantic States (Contd.) 


South Atlantic States (Contd.) 








JESSE C. LESSE 


Candy and Allied Lines 
Office and Sales Room 
248 Boylston Street 
BOSTON 16, MASS. 


SALES DEVELOPMENT CO. 
(M. F. Libman) 
114 State St.—Phone: LAF 7124 
BOSTON 3, MASSACHU 
Terr.: Covering New England over 24 yrs.— 
Accounts Solicited 








Middle Atlantic States 





S. P. ANTHONY 


Manufacturers’ Representatives 
P.O. Box 1355—Phone 2-8469 
READING, PENNSYLVANIA 
Terr.: Pa., Md., Dela., Washington, D. C. 


MICHAEL BRAUNSTEIN & CO. 


6 Donaldson Road 
BUFFALO 8, NEW YORK 
Tel. Grant 6773 
Manufacturers Representation featuring Bulk 
Candies, 5c bars and Novelties for Wholesale, 
Chain and Department Store trade. 
Terr.: New York State. 





HERBERT M. SMITH 
109-17 110th St.—Virginia 3-8847 
OZONE PARK 16, NEW YORK 

Terr.: New York State 


SAUL STEIN ASSOCIATES 
Importers & Distributors of Fine Confections 
401 Broadway—Phone WOrth 4-7344 

NEW YORK 13, N 
Terr.: Entire United States. 


UNIVERSAL SALES SERVICE 
ASSOCIATES, INC. 


120 East 4lst St.—MUrryHill 3-1835 
NEW YORK 17, NEW YORE 
Terr.: Nat’l or Local Representation 


A. H. WALTER, CO., INC. 
TEL. BARCLAY 7-9554 
30 Church Street 
NEW YORK 7, NEW YORK 
Terr.: Local and National Manufacturers 
Representatives—Importers. 


IRVING S. ZAMORE 
2608 Belmar Place 
SWISSVALE, PITTSBURGH 18, PA. 
27 Years’ Experience 
Territory: Pa. & W. Va. 














“nr “7 
D. J. “JACK” HEADFORD 
815 N. Atlantic Avenue—'phone 754] 
DAYTONA BEACH, FLORIDA 
Covering the State of Florida. Active coverage 
every four weeks on limited line of top-quality 
food and candy specialties. 


HUBERT BROKERAGE COMPANY 
Candy and Allied Lines 
Salesmen 
Offices & display Rooms 
210-211 Candler Bldg. 
ATLANTA, GEORGIA 
Terr.: Florida, Georgia and Alabama 
for 19 years. 


MARVIN V. HULING 
Manufacturer's Representative 
HICKORY, NORTH CAROLINA 

Terr.: No. & So. Caro., Ga. & Va. areas 


A. CARY MEARS 
Candy and Specialty Items 
P.O. Box 2476 
——ow NORTH CAROLINA 
Terr.: Va., W. Va., No. & So. Caro. 


POSTON & JOHNSON 
335 Burgiss Building 
JACKSONVILLE 2, FLORIDA 
Confections & Allied Lines 




















ARTHUR M. CROW & CO. 
407 Commonwealth Annex Bldg. 
PITTSBURGH 22, PA. 

Cover conf. & groc. jobbers, chains, 
dept. stores, food distrs. 

W. Pa., W. Va., & E. Ohio 


ELLENO SALES CO.. INC. 





rr.: New York and Coast to Coast coverage. 


FACTORY SALES COMPANY 


Broad Street Bank Building 
TRENTON, NEW JERSEY 





Specialists in Specialties 
Terr.: N. J., N. Y., Pa., Dela., Md., 
& Washington, D. C. 


M. GRUNBERG 
1911 Derry St., Phone 6-0978 
HARRISB . PENNA. 
Territory: Penna., Md., Dela., D. C. 


CANDY ED KITCHEN 


Phones: Hazleton 306R1, 2173] 
TTIMER MINES, PENNSYLV 








. ANIA 
Over 20 yrs. serving upstate N. Y., Pa. & N. J. 
Jobbers, Chains, om. Stores, Vending & Food 
istrs. 





LETERMAN-GLASS INC. 
Rockefeller Plaza—Phone CO-5-4688 
NEW YORK 20, Y 


Terr.: the entire U. S. 


SAMUEL OPLER 
Importer & Manufacturers’ Representative 
30 Church St.—Phone Rector 2-5353 
NEW YORK 7, NEW YORE 








FRANKLIN RAY 
1419 W. Anovnent Ave. 
PHILADELPHIA 32, PENNSYLVANIA 
Terr.: aes ohh and W. Virginia 
Active coverage every six weeks. 


H. V. SCHECHTER SALES 
ASSOCIATES 


220 Fifth Avenue 
NEW YORK 1, N. Y. 
Tel. MUrray Hill 3-8847 
CANDY AND ALLIED 
Territory: Metropolitan New York or National 


JOSEPH C. SEIDE & SONS 
15 Park Row—REctor 2-8832 
NEW YORK 7, NEW YORE 
Terr.: Complete Sales Coverage Metropolitan 
New York and New Jersey. 
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Terr.: Ga., Fla., & Ala. 
South Atlantic States ROY E. RANDALL 
MLO. Box 60S—Phone 7500" 
CHARLES R. ALLEN COLUMBIA, SO. CAROLINA 


CHARLESTON 3, SO. CAROLINA 
Branches: Savannah, Ga.; Atlanta, Ga.; Jack- 
sonville, Fla., and Charlotte, N. C.—Covering 

Southeastern terr. 


J. N. ALLEN & CO. 


Box 628 





Territory: North Carolina 


BUSKELL BROKERAGE CoO. 
1135 East Front Street 
RICHLANDS, VA. 
Contact Wholesale Groceries, Candy Jobbers 
and National Chains 
Terr.: Va., W. Va., Ky., Tenn., N. Car., 
and District of Columbia. 


W. H. CARMAN 
Manufacturers’ Representatives 
3508 Copley Road 
BALTIMORE 15, MARYLAND 
Terr.: Maryland; Wash., D. C. 











* ee 
J. O. “JIM” CHAMBERS 
Candy Broker 
17 Edgewood Avenue, S. E. 
ATLANTA 3, GEORGIA 
Terr.: Ga., Ala., and Fla. 





H. C. DIXON 


Manufacturer's Representative 
Quali Products 
Meadquarters Southeastern States 
P.O. Box 178 
AUGUSTA, GEORGIA 
Terr.: Ala., Fla., Ga., N. Car., S. Car., 
Tenn., and Va. 





HERBERT W. GLASSMAN & CO. 


Manufacturers’ Representatives 
Located in the Hub of the South 
Offices and Display Rooms 
517-20 Peters Bldg.—Phone: Jackson 6596 
ATLANTA 3, GEORGIA 
Terr.: S. States, Ga., Fla., Ala., Tenn., 
N. C., S. C. 





WM. E. HARRELSON 
Manufacturers’ Representative 
5308 Tuckahoe Ave.—Phone 44280 
RICHMOND 21, VIRGINIA 
Terr.: W. Va., Va., N. & S. Caro. 





Terr.: N. & S. Carolina. Over 25 yrs. in area 





W. M. ROGERS & CO. 


Brokers and Distributors 
Gen. Offices: Rogers Terminal Bldg. 
WILSON, NORTH CAROLINA 
Terr.: Eastern North Carolina 


JOHN T. SOX 
Manufacturers’ Representative 
P.O. Box 605—Phone 21464 
COLUMBIA, SOUTH CAROLINA 


H. H. SMITH 
Box No. 1202 
HUNTINGTON 14, WEST VA. 
Candy, Marbles, School Tablets, Wax 
Papers, Stationery, Napkins 
Terr.: W. Va. & Eastern Ky. 


W. M. (BILL) WALLACE 
Candy and Specialty Items 
P.O. Box 472—111 Blair Bldg. 
DECATUR, GEORGIA 
tr.: Ga. & Fla.—Work every town. 


East No. Central States 
A. K. ACKERMAN COMPANY 


Established 1896 Food and Candy Brokers 
353-55 Leader Rw | 
. OHIO 
Terr.: pea ens he Al Ohio 
Want 5 lb. box lines for Holiday, Easter Trade 


EDWARD A. D. (Candy) BARZ 
P.O. Box 395—LA PORTE, IND. 
P.O. Box 512—OAK LAWN, ILL. 

Covering Ill., Ind., Mich., Ohio, Ky., 
an Va 























H. K. BEALL & CO. 
308 W. Washington St. 
Phones RANdolph 1618-1628 
6, ols 
Territory: Illinois, Indiana, Wisconsin 
25 years in the Candy Business 


CHARLES R. COX 


1428 Erie Blvd. 
SANDUSKY 





, OHIO 
Territory: Ohio, Michigan, and Indiana 


ROGER ETTLINGER 
Phone UNiversity 2-6737 
18300 Pennington Avenue 
DETROIT 21, MICHIGAN 

Terr.: Entire state of Michigan 
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CONFECTIONERY BROKERS 








East No. Central States {Contd.) 


East No. Central States {Contd.) 





West No. Central States {Contd.) 





M. H. GALFIELD COMPANY 
225 E. Detroit St. 
MILWAUKEE 2, WISCONSIN 
Terr.: Wis., upper Mich. & N. Ill. 
(Only reliable accounts solicited) 


WALTER M. GREESON Co. 
101 Smith Street 
FLINT 3, MICHIGAN 
“We Are At Your Service Always— 
And All Ways” 
Terr.: Michigan. Estab. Since 1932 


BERNARD B. HIRSCH 
229 E. Wisconsin Ave. 
MILWAUKEE 2, WISCONSIN 
Terr.: Wis., Ia., Ill. (excluding Chicago) 
Mich. (Upper Penn.) 


JERRY HIRSCH 
Candy & Specialty Items 
823 N. Lamon Avenue 
CHICAGO 51, ILLINOIS 
Terr.: Wis., Iowa, Mich. 











‘DONALD A. IKELER 
2029 E. Main Street 
KALAMAZOO, MICH. 
Territory: Michigan 


HARRY KISSINGER 
Candy—Novelties—Specialties 
3846 — Ave.—Phone Brookfield 9691 
OLLYWOOD, ILLINOIS 
ton Ohio, Mich., & Ind. 


HARRY LYNN 
Candy Manufacturers’ Representative 
HICAGO 15, ILL. 
Terr.: Chicago, "Titoashes Ill., Ind., S. Wis. 


G. W. McDERMOTT 
100 North Raymond St.—Phone 382 
MARINETTE, WISCO 
Terr.: Wisc. & Upper Mich.—covered every 
five weeks 


WM. C. MITHOEFER 
6210 Tyne Avenue 
CINCINNATI 13, OHIO 
Candy, Tobacco, Novelties, Specialties, 
Imported. We will purchase or finance 
your entire production. 


J. W. NELSON 
247 Highland Ave.—Phone 3737-] 
ELMHURST, ILLINOIS 
Terr.: All of Ill., Wisc., Upper Mich., for 20 
yrs. making regular trips. 


OWEN BROKERAGE COMPANY 


Non-competitive lines only 
P.O. Box No. 463—Phone 355W 
RICHLAND CENTER, WISC. 
Terr.: Wisconsin & S. Minnesota 


PEIFFER FOOD PRODUCTS CO. 


Imported and Domestic Candies 
104 So. Mich Ave.—Phones State 3531-32 
CHICAGO 3, ILL. 


ARTHUR H. SCHMIDT CO. 


524 Rockefeller Building 
CLEVELAND 13, OHIO 


























Terr.: Ohio. Member Nat'l. Conf. Salesmen 
Ass'n. Buckeye Candy Club. 


SOMMER & WALLER 


Manufacturers’ Representatives 
8336 Maryland Ave.—Vin. 7174 
CHICA 19, ILL. 
Serving Metropolitan Chicago 
Sales Area for 25 Years 


P. L. SOUTH COMPANY 


Brokers 
“Our Princi 








Confectionery 

Are Our Recommendations” 

Eight Wholesale Men—Four Retail Men 

Central Office—702 Odd Fellow _- 
INDIAN. LIS 4, IND 


Terr.: Illinois (Outside Chicago), ea., Ohio. 
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WARREN A. STOWELL 
& ASSOCIATE 


Phone TRiangle 1265 
7943 So. Marshfield Ave. 
CHICAGO 20, ILLINOIS 
Terr.: Chicago, Greater Chicago radius incl. 
Milwaukee, Wis. 





C. H. THOMPSON 


1421 Sigsbee St., S.E. 
GRAND RAPIDS 6, MICHIGAN 
Territory: Michigan only 





WAHL BROKERAGE 
Manufacturers’ Representatives 
3813 N. Cramer St. 
MILWAUKEE 11, WISCONSIN 
Terr.: Mich., Ind., Ill., Wis., part of Iowa 
and Minn. 





WALTERS & COMPANY 


Complete Brokerage Service 
31 East George Street 
INDIANAPOLIS 4, INDIANA 





W AND W SALES 
1627 West Fort Street 
DETROIT 16, SOCHIGAN 
Covering Michi ly 
With Quality "Secchenidine 
Al. Williford Byron T. Wright 








East So. Central States 





FELIX D. BRIGHT 
P.O. Box 177—Phone 8-4097 
NASHVILLE 2, TENN. 
Terr.: Kentucky, Tennessee, Alabama, 
Mississippi, Louisiana 





J. L. FARRINGER 


1900 Cedar Lane, Phone 8-8470 
NAS) TENNESSEE 


Established 1924 
Terr.: Tenn., Ky., & W. Va. 


PAUL JOHNSON AND CO. 


Manufacturer's Representative 
Day Phone 1—Box 270—Night Phone 2420 
CAMPB VI KY. 





Candy, Crackers, Cookies, Cigars, and 
pecialty Items 
Terr.: Ky. and Tenn. 


KENTUCKY BROKERAGE CO. 
271 South Hanover Ave. 
LEXINGTON, KENTUCKY 

Special Sales Agents in candies, chewing gum 
and allied lines. Banking references. 
Terr.: Ky., E. Tenn., part of Va. and W. Va. 








West No. Central States 





GEORGE BRYAN 
BROKERAGE Co. 


410 Walnut Bldg. 
DES MOINES 9, IOWA 
Consistent and thorough coverage of whole- 
sale candy and tobacco, wholesale grocery, 
chain store trade in central, eastern Iowa. 


ELMER J. EDWARDS 
Candy Broker 
3933 Elliot Ave., So.—Phone Colfax 9452 
MINNEAPOLIS 7, MINN. 
Terr.: Minn., N. & S. Dak.—Special attention 
given to Twin City trade. 





GRIFFITHS SALES COMPANY 
707 Clark Ave.—Phone GA. 4979 
SAINT LOUIS 2, MISSOURI 
We specialize in candy and novelties. 
Terr.: Mo., Ill., and Kan. 


LEON K. HERZ 
1290 Grand Ave., Emerson 7309 
ST. PAUL 5, MINN. 
Terr.: Eastern N. Dak., Minn., Western Wis 


HUTCHINS BROKERAGE Co. 
218 Third Ave., N. 
MINNEAPOLIS 1, MINNESOTA 
Terr.: Minneapolis and Adj. Terr. 


HYDE BROS. 
Candy Specialists 
P.O. Box 306, LINCOLN, NEBR. 
P.O. Box 1852, WICHITA, KANS. 
Terr.: Covering Missouri Valley over 30 yrs. 


R. O. NEWMAN BROKERAGE Co. 
Foods—Confections 
Institutional Products 
519 Lyceum Building 
DULUTH 3, MINNESOTA 
Terr.: No. Mich., No. Minn., No. Wis., 
Lakes Area. 


O. W. TAYLOR BROKERAGE Co. 
(Resident Salesman in Colorado Springs) 
McGREGOR, IOWA 
Terr.: Ia., Minn., Wisc., Nebr., Kans., Colo. 


N. VAN BRAMER SALES CO. 
3844 Huntington Ave. 
MINNEAPOLIS 16, MINNESOTA 
Territory: Minn., N. Dak., S. Dak., Ia., Neb. 
Coverage every six weeks. 
Resident salesman in Omaha, Nebr. 


























West So. Central States 





H. L. BLAACKWELL COMPANY 
Emery Way at Sunset Drive 
EL . TEXAS 
Phone: Main 8253 
Terr.: Tex., N. Mex., and Ariz. 


ULB J. BOND & COMPANY 
1840 Hill Crest—Phone 7-1800 
FORT WORTH 7, TEXAS 
Territory: Texas, Okla., & N. M. 


S. D. CARTER COMPANY 
Merchandise Brokers 
Box 217 
SHREVEPORT, LA. 
Terr.: La., Ark., & E. Texas. 


EASON BROKERAGE COMPANY 
Banking & Trade Reference 
P.O. Box 1872 Phone Britton 509 
OKLAHOMA CITY 1, OKLAHOMA 
Terr.: N. M., So. Kansas, Panhandle Tex. 


NICHOLS-KANE CANDY CO. _ 


1118 Front Street @ 046 Waggoner Drive 
CONWAY, ARKANSAS DALLAS, TEXAS 


Terr.: Tex., Ark., La., Okla., Ala., N. Mex. 


JACK NICHOLS, JR. 
Candies-Confections 
Phones: Logan 6-1608, Justin 8-5842 
6046 Waggoner St. 
DALLAS 5, TEXAS 














Terr.: Texas and Louisiana 





ERICKSON BROKERAGE CO. 


Manufacturers’ Representative Since 1930 
334 North First Street 


MINNEAPOLIS 1, 
Terr.: Minn., N. D., S. D., W. Wis. 





W. S. STOKES 


Broker & Agent 
TES VILLE, 


Candy - Novelties - Specialties 
Terr.: Arkansas—Accounts solicited. 
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CONFECTIONERY BROKERS 


























Mountain States Pacific States {Contd.) Pacific States {Contd.] 
E. G. ALDEN & COMPANY JOHN T. BOND & SON RALPH L. MUTZ COMPANY 
Box 5014 Term. Sta.—Phone Lakewood 599W 637 S. Wilton Place—Phone: Federal 6028 Ralph and Jim Mutz 
Di 17, COLORADO LOS ANGELES, CALIF. 600— 16th St. or 
an Seen ae SO woes Cae Our one Yeas te Conte and feat Field Concentrating A, hk. 
REILLY ATKINSON & CO.., INC. CARTER & CARTER HARRY N. NELSON CO. 


Confectionery & Food Products 
T LAKE CITY, U.—BOISE, IDA. 
Terr.: U. & Ida., with contiguous sections of 
adjoining states. 


CAMERON SALES COMPANY 
5701 East Sixth Ave. 
DENVER 7, COLORADO 
Candies and Allied Lines 
Terr.: Colo., Mont., Idaho, Utah, N. Mex. 


ELGGREN BROTHERS & Co. 
Established 1906 
P.O. Box 105—520 W. 2nd, So. 
SALT LAKE CITY 8, UTAH 
Complete coverage all jobbing trade Utah, 
Ida., Mont., W. Wyo., E. Nev. 


T. J. LANPHIER COMPANY 
Confectionery and Food Products 
BILLINGS BUTTE GREAT FALLS 
(General Office) 
Territory: Montana & Northern Wyoming 
Established 1907 
J. M. RANKIN COMPANY 
P.O. Box 426—Spruce 2912 
DENVER 1, COLORADO 
Terr.: Colo., Wyo., Black Hills of S. Dak., 
Western Kans., Northern N. Mex., W. Nebr. 


FRANK X. SCHILLING 
Confectionery and Novelty Items 
Box 416—Phone 2-3540 
BUTTE, MONTANA 
Complete coverage of all wholesale chain 
and department store distributors in Montana 
and northern Wyoming. 


HARRY YOUNGMAN BROKER- 
AGE COMPANY 


2145 Blake Street 
DENVER 5, COLORADO 
Territory: Colo., Wyo., Utah, Idaho, Mont. 

















Confectionery Mfr's. Agents. Established 
with Industry since 1901. 
91 Connecticut St.—Phone: Main 7852 
SEA GTON 


TTLE, 
Terr.: Wash., Ore., Utah, Ida., Mont., Nev., Wyo. 








THE EDWARD M. CERF CO. 
740-750 Post Street 
SAN FRANCISCO 39, CALIF. 
Specializing in candy and allied lines; 
Unexceptionable banking, other references. 


MALCOLM S. CLARK CO. 


148742 Valencia St.—No. Cal.; Nev.; & Hawaii 
SAN FRANCISCO 10, CAL. 
923 E. Third St.—Southern California 
LOS ANGELES 13, CAL. 
1238 N.W. Glisan—Oregon 
PORTLAND, OREGON 
1728 34th Ave.—Wash.; No. Idaho 
SEATTLE 22, WASH. 
1292 Elm St.—Ariz.; N. Mexico; West. Texas 
EL PASO, TEXAS 


DICKENSHEETS-POTTER CoO. 
1306 N. W. Hoyt Street 
PORTLAND 9, OREGON 

Candy, Confections and Allied Lines 
Terr.: Ore., So. Wash., W. Idaho 


J. RAY FRY & ASSOCIATES 
420 Market St.—Phone Garfield 7690 
SAN FRANCISCO, CALIF. 

Terr.: Calif., Ore., Wash., Mont., Ida., 
Utah, Wyo., Nev., Ariz. 


CHARLES HANSHER 
416 West Eighth Street 
LOS ANGELES 14, CALIFORNIA 
Personal contacts with chains, jobbers, syndi- 
cates & dept. a < — wees Calif., Ore., 
ash. 


HARTLEY SALES COMPANY 
GEORGE W. HARTLEY 
742 S. W. Vista Avenue—Phone: ATwater 5800 
PORTLAND 5, OREGON 




















Pacific States 





GENE ALCORN & CO. 
1340 E. 6th Street 
LOS ANGELES 21, CALIFORNIA 
383 Brannan Street 
SAN FRANCISCO 7, CALIF. 
Territory: State of California 


Territory: Oregon, Washington & Idaho 


KESSLER BROTHERS 
739 Market St.,—Tel. Garfield 7354 
SAN FRANCISCO 3, CALIF. 

Terr; 11 Western States, Army & Navy, Export, 
Wholesale Jobbing and Retail coverage 
for Quality Manufacturers. 

Offices, S. F.—L. A.—Portland,—Honolulu 
Established 1925 
Sidney H. Keesler—Theodore D. Keesler 





BELL SALES COMPANY 
100 Howard Street 
SAN FRANCISCO 5, CALIFORNIA 
Candy & Food Specialties 
Terr.: Calif., Reno, Nev., Hawaiian Islands 





I. LIBERMAN 
SEATTLE 22, WASHINGTON 
Manufacturers’ Representative 
1705 Belmont Avenue 
Terr.: Wash., Ore., Mont., Ida., Utah, Wyo. 





112 Market Street 
SAN FRANCISCO 11, CALIF. 
Established 1906. Sell Wholesale Trade Only. 
Terr.: Eleven Western States 
JACK SINGER & COMPANY 
18164% N. Western Ave. 
LOS ANGELES 27, CALIFORNIA 
Solicit Accounts for Cal., Ore. & Wash. 
Specialty work in above territory. 


GEORGE R. STEVENSON CO. 
302 Terminal Sales Building 
. WASH. 
Territory: Wash., Ore., Ida., Mont. 
Over 20 years in this area. 

L. J. THOMPSON 
Terminal Sales Building 
SEATTLE 1, WASH. 

Terr.: Ore., Wash., W. Idaho 


JERRY W. TURMELL COMPANY 
4127 Crisp Canyon Rd.—State 44713 
SHERMAN OAKS, CALIFORNIA 
(20 minutes from Los Angeles) 

Terr.: Calif., Associates at Hawaii, Philippines 
and China. Established since 1932. 


RALPH W. UNGER 
923 East 3rd Street—Phone: Trinity 8282 
LOS ANGELES, CALIFORNIA 
Terr.: Calif., Ariz., N. Mex., West. Tex., Nev. 


~ §. E. WAGER & COMPANY 
(For California coverage) 
166 So. Central Ave. 
LOS ANGELES 12, CALIFORNIA 


~~ ROGER S. WATSON CO. 


Phone: AXminster I-2810 

5610 S. Western Ave. & 1025 N. Highland 
LOS ANGELES 38, CALIF. 

Terr.: Calif. Another line required. Non 

competitive with present lines. _ 


WITTENBERG-ROSS 
24 California St-—Phone: Exbrook 7973 
SAN FRANCISCO 11, CALIFORNIA 
315 West Ninth St.—Phone: Trinity 7159 
OS ANGELES 15, CALIFORNIA : 
Terr.: Calif., Ore., Wash., Hawaii & Export 








Import - Export 


G. RIVERA LEFRANC 
Export Broker and Import 


Commission Merchant 
366 Broadway—Phone: Worth 2-1363 
NEW YORK 13, N. Y. 
Terr.: South America, West Indies, Hawaii, 
Philippines and Orient. 








quick results. 








“THIS IS 


able. Study the « 


NO TIME TO RETIRE”... 


Just because governmental restrictions on steel products, help, and other items 
have been removed it does not mean that all these things are immediately avail- 
ified adverti ts for the things that you need and in 





RATES: 


turn, sell the items you have but do not want to others through the classified 
columns of The Manufacturing Confectioner. 
that you make means extra profit to you. 


Line 35c (Bold Face 70c) Display (for Used Items 
Only)—Col. In. 1 time $6.00; 2 or more $5.00. 


THE MANUFACTURING CONFECTIONER 
400 W. Madison St. Telephone Franklin 6369 CHICAGO 6 


Every sale of unused equipment 
Send your classifieds in at once for 
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RATES: Line 35c¢ (Bold Face 70c); Display (For Used Items Only)—Col. In., 1 time $6, 2 or more $5. 
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MACHINERY WANTED 


MACHINERY WANTED (Contd.) 





MACHINERY FOR SALE (Contd.) 








GET MORE FOR YOUR 
SURPLUS EQUIPMENT 


List it with our bureau 

And Sell Directly to the next user. 
All Condy Manufacturers Get Our Offerings 

Regularly. They need such units as 
e VACUUM COOKERS e ROLLER REFINER MILLS 

e HARD CANDY PROCESSING EQUIPMENT 
e PACKAGING EQUIPMENT 
e CHOCOLATE MELTING KETTLES 


e GENERAL CONFECTIONERY EQUIPMENT 
or what have you to sell? 


For Quicker Action and Better Prices 
Send Full Details and YOUR Price to 


EQUIPMENT FINDERS BUREAU 


6 Hubert Street New York 13, N. Y. 





Wanted: One Package Machine Co. DF or 

Lynch bar wrapper. Must have electric 
eye and be in good condition. Box A-478, 
The Manufacturing Confectioner. 


Wanted: Enrober—16” or 24'°—by private 
manufacturer. Tunnel and bottomer pre- 
ferred but not necessary. Box A-477, The 
Manufacturing Confectioner. 
Wanted: 2-24" Greer or other enrober with 
or without tunnels. 2 large tempering 
kettles. 2 steam-jacketed kettles with 
double action stirrers. A marshmallow 
beater, a depositor, buck and printer. 2 
or 3 bag peanut roaster with cooler. Box 
C-271 The Manufacturing Confectioner. 


Wanted: Lynch Bar Wrappers, also Pack- 

age Machine Co., FA of FAQ Wrappers. 
Box A-479, The Manufacturing Confec- 
tioner. 





MACHINERY FOR SALE 











WANTED 


YOUR IDLE MACHINERY 


WILL BUY FROM SINGLE ITEMS 
TO COMPLETE PLANTS 





URGENTLY WANTED: Copper Coating 
Pans and Vacuum Pans; Tablet Machines; 
Dryers and Mixers; Jacketed Copper and 
Aluminum Kettles. Describe fully and 
quote prices. 


S . TWE KEY 10 S@AING TIME AND MONTY 





NEW YORK 7, N. Y. 




















Wanted: Used Canvas Drier, any size. 
Earl H. Graff, 4600 S. Halsted St., Chi- 
cago, Ill. 





Wanted: Racine Automatic Sucker Machine, 
with Duplex Rolls. Box B-473, The 
Manufacturing Confectioner. 
Wanted: Lehmann Emulsifier with 3 pots 
of 2,000 lb. capacity each having paddle 
type agitators. Box A-4713, The Manufac- 
turing Confectioner. 
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For Sale: 1-Greer 24’’ enrober, direct drive, 
50” metal tunnel, 5 ton G. E. refrigera- 
tion unit (Freon) complete with cold box 
and coils, blower and motor, also 24” 
National Stoker, 1-Greer 32" enrober, direct 
drive, 48"° wooden tunnel, 7¥2 ton Par re- 
frigeration unit (Freon) complete with cold 
box and coils, blower and motor. 2-1,000 
lb. National Equipment Chocolate Melters, 
direct drive, gear head motors. 1-Greer 
Automatic Cluster machine complete. 1- 
Nevers stacker fully equipped. 1-Kotten 
machine 24”. 1-Cookie machine 32”. 2- 
Read Dough Mixers (Two BBLS.) recently 
purchased. 1-Costello Cluster machine com- 
plete with baskets. F.O.B., our plant. Box 
A-472, The Manufacturing Confectioner. 


For Sale: Lehmann Chocolate Shaking 

Table, magnetized bed, chain drive; 
hardly used. Box A474, The Manufacturing 
Confectioner. 


For Sale: One Corley Automatic Sandwich 
Wrapper and one Corley-Keller Auto- 
matic Peanut Butter Sandwich Maker. 
These are new machines tested but never 
used in production. We also have for sale 
packaging material, trade name designs, 
art work and sketches for starting produc- 
tion on these machines. Box A-475, The 
Manufacturing Confectioner. 





For Sale: National-600 lb. Syrup cooler, 1 
Werner Beater-600 lb. capacity. Both for 

$500.00 f.o.b. Chicago. Box A-476, The 

Manufacturing Confectioner. 


For Sale: Ideal Caramel Wrapping Machine 

for cutting and wrapping a piece 1” 
square with adjustable thickness 4%" to %". 
A sacrifice at only $1,200, complete with 
automatic stoker. Box A-4711, The Manu- 
facturing Confectioner. 





For Sale: Two 5’ heavy duty Dayton cream 
beaters in perfect condition. $850 each. 
This machine sells for over $1500 new. 
Archibald Candy Corp., 1137 W. Jackson, 
Chicago. 
For Sale: Two hard candy Drop Machines. 
Each with three sets of rollers of popular 
design. One Machine with rollers of size 
6" x6". Other machine 4x7", plus con- 
veyor belt with hood and blower. Apply 
Antoinette Confections, 69 Featherbed Lane, 
Bronx 52, New York. 


For Sale: Three-250 pound belt driven Na- 
tional Equipment Chocolate Melting Ket- 
tles. Two National Equipment 16 inch 
enrobers. Can be seen in operation any 
day. Equipment too small for our produc- 
tion. Runkle Company, Kenton, Ohio. 





Surplus Machinery for Sale: Greer peanut 
cluster machine, model No. 9, style PF2. 
Complete with temperature controls and 
electric heating unit. One h.p., 220 volt 
60 cycle motor. 

Lambert nut blancher, motor 1% h.p., 220 
volt, 60 cycle. 

Greer crystallizing rack tank, 3 tiers, 30 
baskets 17” x 1142" x4”. 

Model K Kiss wrapping machine, rebult. 

Burt labeling machine, suitable for label] 
ing round cans or jars. 

Racine two side puller, 2 h.p. motor, 60 
cycle, 220 volt. 

Hard Candy Table, 14” x 46", hard wood. 

Hard candy iable gas heater, 72’’. 

York continuous candy cutter, % h.p. 
motor, 60 cycle, 220 volt and iakeaway 
conveyor and cooler. 

Box A-4714, The Manufacturing Confec- 
tioner. 





For Sale: 4 ft. Dayton cream-beater com- 

plete with 3-phase 220 volt motor. Re- 
built and guaranteed for one year against 
mechanical defects. $600.00 F.O.B. our 
plant. C. P. Damofle Products Co., 2644 
N. Sheffield Ave., Chicago. 





HELP WANTED 





Wanted— Young man or woman with high 

quality candy making experience. Great 
opportunity for someone with an eye to 
the future. Apply in writing to Sidenbera, 
1529 10th St., South Fargo, N. Dak. 


Wanted: Plant superintendent, by a well 

established Eastern candy manufacturer, 
to take full charge of production and plant 
supervision. Mechanical ability essential. 
Box B-371, The Manufacturing Confec- 
tioner. 





Nut Salter and Roaster—Experienced on all 

types of nuts. Unusual opportunity, good 
chance for right person. STARR CON- 
FECTIONS, 2240 N. Racine, Chicago 14, 
Illinois. 





Candy Maker—Experienced to make cara- 

mels and peanut brittle, geod starting 
pay. Unusual opportunity, good chance for 
right person. STARR CONFECTIONS, 2240 
N. Racine, Chicago 14, Illinois. 





Help Wanted: Experienced young assistant 
sales executive by hard candy manu- 
facturer in Chicago doing national business 
with chain stores, department stores and 
jobbers. Must have good personality and 
be a good correspondent. Box A-379, The 
Manufacturing Confectioner. 


Wanted: Superintendent wanted laras 

Candy Plant. Real opportunity. State 
age, experience, salary expected. School 
House Candy Co., 296 Charles Street 
Providence, R. I. 
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Ideal Caramel Wrapper 
3%", Ye", 1°°, 1¥e"* and %'' x 1'/2"" Sizes) 


Also for wrapping individual cut, conveyor fed, any 
shaped high-class Caramel 


1947 
PROFITS 





Select 
From 
Our 
Stock 
of 
5000 
Modern 
Rebuilt arch Aart a eee ah 


Machines . .. All Types and Sizes 
ice WYodern Eguipment 
(Yho” AVAILABLE IMMEDIATELY! 


Increase Output ...Decrease Costs...Up Your Profits 














ORDER TODAY—by mail or wire 
from UNION CONFECTIONERY's Large 
Stock of Guaranteed Rebuilt Machinery 





SELL your SURPLUS MACHINERY while 
PRICES ore HIGH! 


Don't Delay... Act Now 


We Pay Premium Prices for All Used Equipment 


UNION CONFECTIONERY MACHINERY CO. ,Inc. 


318-22 Lafayette St. 


jor April, 1947 


Cable Address: 


“CONFECMACH” New York 12, New York 
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THE MANUFACTURING CONFECTIONER’S 


CLEARING HOUSE 














RATES: Line 35¢ (Bold Face 70c); Display (For Used items Only) —Col. In., 1 time $6, 2 or more $5. 
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HELP WANTED (Contd.) 





POSITION WANTED 


MISCELLANEOUS (Contd.) 











MANUFACTURERS 


Are you looking for salesmen 
to represent you for the coming 
year? We can put you in touch 
with experienced men covering 
ractically all the United States. 
rrespondence invited. 


Western Confectionery Sales- 
men’s Association, 
Walter Rau, Sec’y-Treas. 
36 E. Highland Ave. 
Villa Park, Il. 


Salesman Wanted: To call on jobbing 

trade on Ohio and Indiana, with es- 
tablished and advertised line of Bars and 
Penny Goods. Will give preference to 
veteran or young man that is experienced 
in detail work on bars. Salary and Com- 
mission. Give complete details in first let- 
ter, age, experience, married or single, 
kind of car, references. Must have car. 
Box B-372, The Manufacturing Confec- 
tioner. 














Wanted: Salesmen to sell flavoring extracts 
and vanillas to processing industries. 
Those who have a proven record with 
manufacturing confectioners, ice cream 
manufacturers, or manufacturing bakers 
will receive consideration only if complete 
information is included in your letter. Gen- 
erous drawing account and commission; 
choice territory available now. All replies 
treated confidentially. Box B-472, The 
Manufacturing Confectioner. 


Wanted: Candy Specialist. Aggressive 
candy concern, located in Twin Cities 
requires services of candy maker who has 
good knowledge of raw materials, candy 
equipment, and some production experi- 
ence. Good opportunity for right man. 
Give age, candy experience, education, 
and salary expected. Box A-4715, The 
Manufacturing Confectioner. 


BUSINESS FOR SALE 


Candy Factory for Sale: For sale or lease 

—Choice location New York City, ap- 
proximately 60,000 sq. ft., two high pres- 
sure boilers, occupancy latter part of 1947, 
good condition, sprinklered, oil heat, sub- 
way within one block. Principals only. 
Box A-4712, The Manufacturing Confec- 
tioner. 














BUSINESS WANTED 





Wanted to Purchase: In Southern Cali- 

fornia, small candy manufacturing busi- 
ness as follows: Factory area 3,500 to 5,000 
square feet, equipped with steam for cook- 
ing, electricity, gas and good water sup- 
ply. Sugar allocation of 50 to 100 tons per 
annum. Advertiser visiting Los Angeles 
April 21st onwards. Reply with full details, 
price, etc. Box A-473, The Manufacturing 
Confectioner. 
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TROUBLE— 


That is our specialty. Let us help to work 
out your difficulty. We are practical men 
in key positions. Wholesale or retail, pro- 
duction problems or formulas. We have 
the necessary experience to be of service in 
either branch. Moderate rates. Candy Spe- 
cialty, 583 E. 161st St., New York, N. Y. 











Candy Maker Available: Experienced in 

all lines of manufacturing for retail 
stores. Best references. Box A-471, The 
Manufacturing Confectioner. 





MISCELLANEOUS 


WE BUY & SELL 








CELLOPHANE BAGS 


All sizes available for immediate de 
livery. Guaranteed Stock. Sacrificed at 
below cost. 


SURE FOODS, Inc. 


2534 S. Kedzie Avenue, Chicago 














SALES LINES WANTED 





Wanted: Good Package, Bulk and 5c Bars 

Candy Line. Most progressive sales rep- 
resentative can give a complete coverage 
of Pennsylvania, Maryland, Delaware and 
Washington, D.C. M. Grunberg Assoc., 
1911 Derry St., Harrisburg, Penna. 





ODD LOTS + OVER RUNS + SURPLUS 





SHEETS*ROLLS*SHREDDINGS 
Cellophane rolls in cutter boxes 100 ft. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Wax - Glassine Bags, Sheets & Rolls 


Tying Ribbons-All Scotch Tape 
Colors & Widths Clear & Colors 


Diamond “Cellophane” Products 


Harry L. Diamond Robert I. Brown 
“At Your Service” 
2902 So. Michigan Ave., Chicago 16, Il. 











DO YOU HAVE 
SURPLUS SUGAR? 


We are a large Industrial User of 
Sugar, and would like to make arrange- 
ments to purchase your sugar ration 
evidence, or, what is known as your 
“sugar certificates.” 


We will pay a good price for these 
sugar certificates. Please contact us, 
advise what quantity you wish to sell 
and your price. 


We are a large legitimate concern, 
and the transaction will be perfectly 
legal. 


P.O. Box 860 
New Orleans 2, Louisiana 











For Sale: Cellophane Bags: No. 300 MST, 

flat, single or double, widths 6%” ot 
4%" (any lengths desired). Cellophane 
sheets, cut to your exact required sizes. 
Let us quote you. Box A-4710, The Manu- 
facturing Confectioner. 





Wanted: Candy & Allied Lines—We have 

19 years sales experience in same ter- 
ritory of Florida, Georgia and Alabama. 
2 Salesmen. Hubert Brokerage Company, 
P.O. Box 149, Atlanta 3, Ga. 





Wanted: Candy and allied lines for the 
State of Texas, by established broker. 
Box K-371, The Manufacturing Confectioner. 





SALES LINES OFFERED 





Offerings to Buyers: Candy, 1,000 dozen 
cellophane bags, chocolate covered rai- 
sins, chocolate covered peanuts, panned 
chocolate bits, assorted fruit cuts, 3 each 
to box, $1.70 doz. minimum shipment 48 
boxes. Address A & J Packing Co., 16 
Brenner Street, Newark 3, New Jersey. 





Representatives Wanted: Salesman or 

broker to jobbers, salted nuts on display 
cards and cellophane bags, also candies 
in cellophane bags. Address A & J Pack 
ing Co., 16 Brenner Street, Newark 3, New 
Jersey. 


Wanted: Brokers for the following territory: 

South West, Pacific Coast, East Coast, 
North Central States, and Mountain States. 
Box B-471, The Manufacturing Confectioner. 





Hard sugared candies: Limited supply in 

truck lots of 20,000 pounds delivered. 
Send for samples and prices. Write, wire 
or phone: The Tip-Top Candy Co., P.O. 
Box 1, Bossier City, La. 


Jobbers: A real Franchise; Barbara Fritchie 
Famous Chocolates. Half, one and two 
pound attractive boxes. Valuable territory 
still available. Limited amount fancy boxed 
and bulk for immediate delivery. Barbara 
Fritchie Chocolates, Frederick, Md. 





Brokers Wanted—To sell punchboard oper- 

ators fast repeating candy deals. Advise 
actual number of punchboard operators 
you call on and how often or no considera- 
tion given. Items not available for any 
other class of trade. Box F-171 The Manu- 
facturing Confectioner. 
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“Confectionately Yours...” 


UGAR STAMP SAGA via our “Crime- 

Does-N o t-Pay- Dept.”: Chicago 
police chase three men in car at 75 
mph for four miles with stolen sugar 
stamps fluttering from car “like con- 
fetti.” Men caught. . . . Chicago de- 
tective before grand jury when his 
car found in possession of one of 
four men charged with torture-ques- 
tioning father of key figure in sugar 
black market ring. Four looking 
for proceeds, . Key figure’s op- 
eratives reported to have carried 
sugar stamps away in secret shoe 
compartment from OPA warehouse. 

* % * 


Chewing gum manufacturers can 
easily boost sales potential estimates. 
in view of a Western Reserve Univer- 
sity student’s finding. Said student 
bet $10 he could chew 100 sticks in 
one mouthful. He felt fine at 70. 
slowed up around 80, and stopped at 
a neat 84. 


we * * 


What’s new in strikes? Ask Tex- 
as. In 52 cities there, telephone 
workers promised to begin “contin- 
uous meetings” in sympathy with 
union members who walked out at 
Odessa because a night operator, 
among other things, failed to dis- 


tribute properly ‘Christmas candy 
sent by telephone users. 
% He * 


Nominated for the nation’s nicest 
man is the truck driver whose trailer 
caught fire on the highway near 
Naperville, Ill. Pulling up before a 
schoolhouse, he called both the fire 
department and the schoolchildren. 
Driver and firemen then pulled box 
after box of candy from the trailer, 
tossed them right and left, and told 
the kids to help themselves. 


And then there’s the intelligence 
we gleaned from Sales Calories, 
house organ of The Callerman Co., 
Chicago. In the “Personal” columns 
of the staid Saturday Review of 
Literature, says the SC editor, Miss 
Box 522 S advertised: “Girl inter- 
ested in everything, except chocolate- 
covered oysters.” 

wt a at 

Statistics Department: Thirty years 
ago, when Raold Amundsen, the ex- 
plorer, was readying his expedition 
for the North Pole, he decided 600 
pounds of candy would satisfy 10 
men for six years. Also two tons 
of sugar. Admiral Byrd’s present 
4,000-man expedition at Little Ameri- 
ca, on the other hand, is supplied 
with 100,000 candy bars—about 
12,500 pounds of candy. And this 
is only an initial shipment. More is 
to follow by supply ships. 


Jor April, 1947 
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The Coming Conventions 


iy MAY AND JUNE the eyes of the candy world will be 
on Chicago, as the industry’s all-important conventions 
get under way. May 25-28 the Associated Retailers of 
the U. S. will hold its program in Chicago’s Drake Hotel. 
May 25-29 the 64th annual convention of the National 
Confectioners’ Ass’n and the 21st Confectionery Indus- 
tries Exposition are scheduled for Chicago’s Stevens 
Hotel. June 15-18 the National Candy Wholesalers Ass’n, 
Inc., will meet for its second annual convention in Chi- 
cago’s Hotel Sherman. 

This year—perhaps more than ever before in the in- 
dustry’s history—the conventions will fill an important 
need. For the “dizzy times” which Dr. Samuel N. Stevens, 
president of Grinnell College, Grinnell, Ia., called to the 
attention of last year’s NCA convention are still preva- 
lent. And perhaps even more “dizzy” than last year. 

Although Secretary of Agriculture Anderson has re- 
moved candy and confectionery from the department’s 
list of commodities in short supply, mere publication of 
this fact in the Federal Register neither alleviates nor 
removes the too-too many inescapable difficulties attendant 
upon candy production and distribution in this second 
year of uncertain post-V-J Day peace. 

With international monopolistic squeezes on cocoa, 
with sugar still a problem and destined apparently for 
more political football, with fats and oils heading toward 
even greater scarcity (Cf. various articles on these sub- 
jects in this issue of THe MANUFACTURING CONFEC- 
TIONER—Ed.), definitive comment on these difficulties is 
verbiage here. 


What’s more, as Mason Mint, the splendid house organ 
of Mason, Au & Magenheimer Confectionery Manufac- 
turing Co., Inc., Brooklyn, asserts: “The ‘milk and honey’ 
days are just about over—and they may end abruptly 
tomorrow!” 

The excellent work of the ARC, NCA, and NCWA, 
together with the splendid programs of their previous 





Short but Not So Sweet! 


Fr THE “Wake of the News” in a recent 
issue of the Chicago Tribune, with over 
1,040,000 readers, this item is reproduced in 
its entirety: 

“The nation’s per capita candy consump- 
tion is 20 pounds—or about 20,000 6-cent 
candy bars.” 




















conventions assures confectioners all possible attempts 
will be made in this year’s meetings to air and solve the 
industry’s problems. Programs already tentatively sched- 
uled for these conventions clearly reflect this. From the 
angle of discussions on factory and store problems and 
the industry as a body of manufacturers with common 
problems, the programs are extremely noteworthy. The 
ARC, NCA, and NCWA conventions deserve the attend- 


ance of all persons truly interested in candy. 


NCWA Survey Valuable 


TT INVENTORY AND SALES trend surveys of candy 
wholesalers inaugurating a series of monthly reports 
by the National Candy Wholesalers Ass’n, Inc., merit 
both commendation and careful attention of the nation’s 
manufacturing confectioners. 

Reported at length elsewhere in this issue of THE 
MANUFACTURING CONFECTIONER, the surveys indicate 
confectionery inventories were up 27.3 per cent in the 
U. S. as a whole over the monthly average for 1946. 
Using the Harvard statistical method, the national aver- 
age inventory was 18.2 per cent for January over 1946. 

National and regional trends reflected in NCWA’s sur- 
veys indicate sales for all popular or standard brands 
of nickel bars and all popular brands of chewing gum 
were up for January, 1947, over December, 1946, for the 
country as a whole as well as for all of the eight surveyed 
regions individually. Lesser known brands of both nickel 
bars and gum were down in the country as a whole, also. 
Dime bars were found holding their own in the nation 
as a whole, up in the Mid-West and South East and down 
in New York, New Jersey, and the Mid-East. Bulk candies 
selling at 40 cents to 60 cents a pound were holding their 
own in demand, except in the South East and New Eng- 
land, where they were down. One-pound packages of 
$1.25 and below were slightly up. Packages over $1.25 
were down in all sections. 

Cellophane bags and specialties up to 39 cents were 
on a fairly even level everywhere. Items in this class 
priced above 39 cents, however, were down in_ all 
regions. 

With prospects of candy becoming more plentiful, 
NCWA officials are cautioning jobbers, also, to watch 
the trend in “stocks on hand” and to protect themselves 
against loss from excessive buying. 

As a supplement to the excellent figures of the monthly 
reports by the U. S. Department of Commerce and the 
National Confectioners’ Ass’n, NCWA’s monthly surveys 
will do much to help afford manufacturing confectioners 
a national and regional view of the confectionery market. 
Secretary McMillan and his staff have once again pre- 
sented the industry a valuable service. 
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It's the berries—the kind of coffee berries we buy 
just for flavoring confections — that, more than 
anything else, accounts for the widespread use 
of American Food’s Coffee Paste wherever 
coffee is a popular candy. Of course, the roasting 
and blending and processing are very special, too 


—they’re the result of literally hundreds of tests to 


4 


AMERICAN FOOD LABORATORIES, INC. @ 


achieve the optimum characteristics of a product 
for flavoring confections. But after all is said and 
done, it’s the berries themselves that give coffee 
candies that full-bodied, peptivating, demi-tasse 
flavor which so many confectioners say they can 
best achieve with American Food’s Pure Coffee 


Paste. They say “It’s the berries.” 


860 ATLANTIC AVENUE ¢ BROOKLYN 17,N. ¥. 

















